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HE fame of this marvelous new “BUFFALO” 
Machine is spreading throughout the country. 


Already many of the largest packers and sau- 
sage makers are using it and swear by it. 


Equipped exclusively with the famous H. & S. 
Superior Piston—will not leak air, meat or water! 


Features of design found in no other stuffer are 
included in the “BUFFALO,” enabling you to turn 
out more work at less cost at almost unbelievable 
savings in time, labor and air pressure. 


It will pay you to investigate the new 
“BUFFALO” Stuffer 






JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers 


50 Broadway Buffalo, N. Y., U. S. A. 








ANNONA NH 


BUFFALO’ 


SILENT CUTTERS ~ GRINDERS ~ MIXERS ~STUFFERS 
SCHONLAND CASING PULLER 






“BUFFALO” Silent Cutter 





Produces the finest quality 
sausage meat. 


“BUFFALO” Meat Grinder 


¥ 


No more grinder troubles when 
you install a “BUFFALO” 


“BUFFALO” Meat Mixer 





Mixes meat most thoroughly 
in least time. 


“BUFFALO” Self-Emptying 
Silent Cutter 





Cuts and empties a bowl of 
meat in 4 minutes. 


SCHONLAND Patented 
Casing Puller 


a 


Saves 60% to 65% in time and 
labor at the stuffing bench. 
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Checking Up on the Meat Plant Water Supply 


Water From City Mains That Is Pure 
and Safe for All Domestic Purposes 
Not Always Suitable for Plant Use 


Water is an important and 
necessary raw material in the 
processing of meat animals. 

From the time an animal enters 
the meat packing plant until the 
finished products are sold, water 
is used in large quantities. A de- 
pendable supply of water, there- 
fore, is one of the prime requisites 
of a meat packing plant. 

And not only must water be 
available in quantities to meet all 
needs, but it should be high in 
quality—free from alkalinity, ob- 
jectionable salts and suspended 
matter and harmful organisms. 


Many meat packing plants do 
not give this matter of water and 
water supply the consideration it 
deserves. 

They are content to hook onto 
city mains, or to run a pipe line 
to a lake or river and take what 
comes to them, regardless of the 
expense or the suitability of the 
water for processing operations. 


Chemical Treatment Not Enough 


City water that is harmless for 
ordinary domestic purposes may 
not be the best water for meat 
processing operations. This is 
true particularly when the city 
supply is taken from lakes or 
rivers, and is treated with chem- 
icals to free it from harmful liv- 
Ing organisms. This also applies 
when the packer takes the water 
he uses from a source of supply 
that is maintained by surface 
water. 


If in any doubt, packers should 





have a sanitary and a chemical 
analysis made of their water. 

In the latter case the packer 
must either treat the water or 
take a chance and use it raw. 

If he treats it he should be very 
sure of his method to prevent 
transmitting foreign flavors and 
odors to the meat, and to use 
nothing in the treatment that will 
retard or prevent bacterial action 
in the curing processes. 


Water, properly treated, re- 








Water and Curing 
Troubles 


Water not suited for use in a 
meat packing plant can cause 
much trouble. 

It will sometimes impart an 
undesirable odor and flavor to the 
meat. 

Frequently it will cause trouble 
in the curing cellars Either the 
cure will be a failure or the meat 
will cure improperly. 

Water for packinghouse use is 
always open to suspicion when 
the supply comes from a lake or 
river and when chemicals, parti- 
cularly chlorine, are used to 
treat it. 

Chlorine is an effective agent 
to kill any harmful organisms 
that may be in water, but it will 
also kill the beneficial bacteria in 
the curing vat and impart a for- 
eign odor and flavor to the meat. 

The safe thing for the packer 
to do is to have a dependable, 
adequate supply of water, and 
then treat it in his plant to make 
it safe and desirable for meat- 
processing purposes. 




















gardless of it’s source, is a better 
product for packinghouse use. 
This fact is being appreciated 
more and more. And water can 
be handled in the treating process 
so that it will have no objection- 
able odors to impart to the meat, 
and will have no harmful effect 
in the cure. 


This is the third of a series of articles 
published in THE NATIONAL PROVI- 
SIONER on water in the meat packing 
plant. The first, printed July 11, 1925, 
discussed city and well waters. The sec- 
ond, published September 12, 1925, told of 
water waste in the meat plant and how 
to prevent it. 


Pure Water in the Meat Plant 
By John P. Harris. 


A pure water supply for the meat 
plant is a subject which has long been 
given but scant attention by meat 
packers when one considers it’s vital 
importance. ; 

Water is used in every department 
of the packinghouse. From the mo- 
ment the meat animal enters the plant, 
through all the subsequent stages of 
processing, water is usually, and 
should be constantly and plentifully 
used upon him. And in most instances 
its purity is important. 

Where Water Is Used. 


First comes the watering and wash- 
ing of the animal itself. Pure water is 
as necessary for drinking in the case 
of animals as for humans. 

Next, in the case of -hogs, comes the 
scalding vat.. Proper, pure water is 
necessary there and in the dehairing 
machine, for the complete removal of 
hair and scurf. 

Some operating men claim that it is 
necessary to use certain preparations 
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in scalding water to obtain the best 
results. Others say that such additions 
are unnecessary. Both may be correct 
because one water may be soft, another 
may be hard and still a third may be 
definitely alkaline. 

When Water Should be Treated. 

Scalding water should be soft, or bet- 
ter alkaline. Operating men have 
doubtless noticed how much better some 
water acts after a number of hogs 
have been run through it. To obtain 
the best effect from the start this 
water should be treated. 

No one course of treatment is a cure- 
all for all waters. A chemical analysis 
should be made of plant water to de- 
termine its suitability for various uses 
and a sanitary analysis for specific 
uses, such as curing and direct meat 
processing, especially where very high 
temperatures are not used. 

With beef and small stock, proper 
washing of carcasses is of the greatest 
importance in pleasing the trade. Im- 
pure water is, of course, dangerous to 
use. 

Washing of hog carcasses and of the 
fats and viscera of all classes of live- 
stock also requires a pure water sup- 
ply, as an unclean, impure, or discol- 
ored water may reduce the grade or 
value of the final product. 

In the cleaning and fermenting of 
casings pure water is of great impor- 
tance, especially to produce nice white 
firm casings. A trace of iron or of or- 
ganic coloring matter may make it im- 
possible to produce the highest yield, 
and best quality of casings. 

After dividing the animal into com- 
mercially desirable cuts, these cuts are 
placed in cure in solutions of salt, salt- 
peter and sugar—in water. 

Vital in Curing Meats. 

Actually, curing is a very delicate 
process of bacterial fermentation, call- 
ing for the closest control, not only of 
temperatures, time, sanitary features, 
strength of curing solutions, etc., but 
for the purest of water supply. 

It is not possible to believe, for in- 
stance, that the best curing results 
could be accomplished in water con- 
taining a high mineral content, in con- 
flict with approved curing ingredients. 
For example, alkalinity or high sul- 
phates might not provide the best me- 
dia for propagation of the desired bac- 
teria. 

Curing is not merely a matter of 
preventing spoilage tendencies. Today 
a UNIFORM sweet flavor is of first im- 
portance, but color is very nearly as 
important. Both color and flavor may 
be seriously affected through the use 
of impure water. 

There is scarcely any stream or lake 
—even the Great Lakes—from which 
a water supply originates in the vicin- 
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ity of large industrial centers but is 
seriously contaminated by sewage or 
industrial wastes. A usual method of 
combating this contamination is by 
treatment with chlorine, and often the 
combination of odor and flavor pro- 
duced by a mixture of chlorine with 
phenolic trade wastes is most offensive. 
Even Ruined the Home Brew! 
Obviously the use of such water in 
curing means that a certain amount of 
that offensive flavor and odor is con- 
veyed to the meat in cure. Even the 
use of chlorine alone is very dangerous, 
because it tends to inhibit the bacterial 
action necessary for proper curing. 
An amusing incident is told of the 
makers of home brew located*in a cer- 
tain city on the Great Lakes which is 
addicted to the continued use of chlor- 
ine. All of the home brew made at a 
time of unusual chlorine use failed to 
ferment, so that when the beer was 
opened it proved to be perfectly flat! 
The same thing may happen at any 
time in the curing vat, and may ruin 
the entire day’s cure. As the curer can- 
not understand the reason, it upsets 
his entire schedule of operations, bring- 
ing loss of money and prestige to the 
establishment and unjust censure to the 
operating personnel. 
One day’s bad curing results may 
upset months of careful, painstaking 
practice! 


Fats Absorb Odors and Flavors. 

Those of us who have worked long 
with fats know that they have the 
most amazing affinity for absorbing 
odors and flavors. The writer well re- 
members smelling and tasting a for- 
eign flavor and odor in a lot of oleo 
stearine some years ago, which was 
strongly reminiscent of oranges. 

Tracing this down it was found that 
the stearine had been stored (in lined 
slack barrels) in the same cold storage 
warehouse room with a carload of 
oranges. 

Now, if such a flavor and odor will 
penetrate through crates and paper and 
across a hundred yards of intervening 
space at cold storage temperatures, 
what can be expected of the actual 
soaking application to the fats of con- 
taminated water at higher tempera- 
tures? 

The basis of good oleomargarine is a 
flavor and odor carefully developed 
from pure lactic acid. Most elaborate 
safeguards are provided for keeping 
this culture absolutely pure. But what 
will this avail, if the churned goods 
are subjected to impure water? This 
milk-fat product fairly soaks up 
chlorine, phenolic, ammonia or other 
flavors. 

Methods of Avoiding Trouble. 

The writer has discussed this matter 
with many of the leading chemists and 


technical men in the industry, who haye 
made a profound study of the purifica- 
tion of plant processing water, ang 
who have tried out various ways and 
means in their plants. 

They all agree that the only positive 
way to be assured of riddance of 
chlorine, phenolic odors, etc., is by fil- 
tering the water through a highly ac- 
tivated carbon. 

Some of the most careful operators 
filter all of the water used in their 
plant processes through activated car- 
bon. They consider it the best insur- 
ance possible. 

Filtration equipment is simple and 
inexpensive, as is the carbon itself and 
the cost of treatment is negligible. One 
packer finds it cost him only 5c to heat 
2,000 gallons. In some plants, filtra- 
tion consists merely of a series of large 
funnels, in which a perforated metal 
disc is imposed, and covered with a 
small amount of regular brewer’s filter 
mass (wood pulp). 

Others use a wire basket containing 
a bag of activated carbon tied around 
the water feed line, prior to discharg- 
ing into the salt of the curing solu- 
tion tank, or any other department 
where water is used. 

There are many other departments 
of the packing plant and sausage fac- 
tory where an absolutely pure water 
is just as essential as in the curing 
department. But doubtless the illustra- 
tions here pointed out will make ob- 
vious the methods necessary to guar- 
antee a pure water supply. 


Water for Meat Plant Use. 

In considering the suitability of a 
water supply, for packing house usz, 
freedom from possibility of bacterial 
contamination is a first consideration. 
And if any doubts exist on this score 
a sanitary analysis should be made, and 
frequently checked. 

Being sure of the sanitary purity, no 
packer should be without a chemical 
analysis of the water which he is using. 
If the water shows positive alkalinity, 
or an excess of chlorides, or free am- 
monia, free chlorine or organic matter, 
or some (for water) rare metal, such 
as iron, he should undertake a course 
of treatment under the direction of real 
experts. 

But there is an almost intangible ele- 
ment of taste, wholly apart from ordi- 
nary sanitary or chemical analyses, 
which interests the packer, whose 
wares depend so largely upon flavor 
for their popularity, and where even a 
slight flavor edge, is important. 

Chemically, this is generally accom- 
panied by the presence of free chlorine, 
in the case of water which is chlori- 
nated to effect purification, but in some 
instances an “off” odor persists with 
no apparent chemical justification. 

Every packer’s, problem differs, and no 
two waters are exactly alike. THE NA- 
TIONAL PROVISIONER will gladly ad- 


vise subscribers concerning their specific 
water problems upon request. 


June 16, 1928. | 
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Beef Can Now Be Sold for What It Is 


Value of Brands for Fresh Meats 
Emphasized by Government Action 
In Providing National Beef Grading 


After July 1 it will be possible 
to have all classes and kinds of 
beef graded, as the government 
beef grading and stamping serv- 
ice will then be put on a fee basis, 
available to all. 

Services of official graders may 
be secured at the rate of $2 an 


‘ hour, this amounting to less than 


5e per carcass. 

Failure of Congress to provide 
further funds for the work of 
grading beef, which had been con- 
fined heretofore to prime, choice 
and good grades, has resulted in 
the fee arrangement. 

While government graders will 
be located only at certain points 
in the United States for general 
call, it will be possible for any 
slaughterer or retail meat dealer 
to arrange for this service. 

Success of the Plan. 

The government grading of 
beef was started early in May, 
1927, and was confined to the 
prime and choice carcasses. Later 
in the year the grading was ex- 
tended to good. Standard grades 
and classes had been set up by 
the government after extended 
conferences with packers, live- 
stock producers and retail meat 
dealers. 


The effort back of the move- 
ment was one of protection for 


the honest retailer who sold his | 


meat for what it was, and for the 
livestock producer and_ packer 
who were enabled to secure for 
the different grades of beef prices 
commensurate with quality. 


Can Be Graded Anywhere. 

The Government beef grading and 
stamping service will be placed on a 
fee basis beginning July 1, and will be 
available to slaughterers, packers, 
wholesalers, jobbers, hotels, restaurants 
and retailers in Boston, New York, 
Philadelphia, Washington, D. C., Chi- 
cago, Kansas City, and Omaha, the 
Bureau of Agricultural Economics of 
the United States Department of Agri- 
culture has announced. 

Graded and stamped beef, however, 
will be available in any part of the 
United States served by slaughterers 
or dealers who avail themselves of this 
Service, 


Official graders are stationed in each 
of the above cities and will provide the 
service on request of either buyers or 
sellers at a charge of $2.00 per hour. 
Based on the experience of the past 
year this charge will amount to less 
than 5c per carcass... 

Whereas heretofore the service has 
been limited to “prime,” “choice,” and 
“good” grades of steer and heifer beef, 
after July 1 it will be extended to in- 
clude all classes and grades of beef. 


How Graded Plan Started. 


The beef grading and stamping ex- 
periment, in which beef carcasses are 
graded and then stamped by the Gov- 
ernment graders so that each subse- 
quent retail cut will show the Govern- 
ment label indicating the class and 
grade, was begun a little more than a 
year ago at the request of many live- 
stock producers and members of the 
meat trade, and with the active cooper- 
ation of the Better Beef Association 
and the National Livestock and Meat 
Board and the support of many promi- 
nent livestock producers, slaughterers, 
and retailers. 








GRADING AND BRANDING FRESH 
BEEF. 

Adapting the famous “Premium” trade 
mark to their choicest grade of beef, 
Swift & Company have been among the 
leaders in this step forward in meat mer- 
chandising. 


| modities. 
‘| decreased production tends 











The service has been popular with 
consumers, inasmuch as the Govern- 
ment stamp has been an accurate meas- 
ure of quality and a safeguard against 
the sale of inferior beef at high prices. 
Many retailers who have used the 
service report a steadily increasing 
demand for high grade beef, and it is 
estimated that by the end of June ap- 
proximately 66,213 carcasses or 36,417,- 
000 pounds of beef will have been 
graded and stamped. 

Department officials regard the ex- 
periment as having proven the practi- 
cability and desirability of grading and 
stamping beef according to fixed uni- 
versal standards. Congress has not 
provided funds with which to continue 
the experimental service after June 30, 
but in view of the wide demand for 
grading and stamping the department 
has decided to place the work on a fee 
basis beginning July 1, under the pro- 
visions of an act authorizing the Secre- 
tary of Agriculture to investigate and 
certify the class, quality (grade), and 
condition of certain perishable farm 
products. 


Quality of Beef Should Be 


Identified 


By W. C. Davis, Assistant Chief Mar- 


keting Specialist, U. S. Bureau of 
Agricultural Economics. 


Supply and demand, in the long run, 
determine market values of all com- 
Increased consumption or 
toward 
higher prices, while decreased consump- 
tion or increased production tend 
toward lower prices. The old law of 
supply and demand is always on the 


| job. 


This is true of both perishable and 


non-perishable products, but it is of far 


greater relative importance in the case 
of such perishable products as beef, 
which, because of its highly perishable 
nature, must enter consumptive chan- 
nels with a minimum of delay. Any- 
thing which tends to interrupt the free 
movement of beef into consumptive 
channels is generally accompanied by 
declining prices and this, in turn, affects 
the cattlemen adversely. 

Agencies through which the cattle- 
men’s product—beef—is passed on to 
the consumer are entitled to a reward 
for their services, and to this end it is 
essential that it be sold on the basis of 
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quality. Unless this is done the hazard 
of the cattle business is increased ac- 
cordingly and the cattleman, ulti- 
mately, is made to bear the greatest 
burden. 

Wide Range of Beef Quality. 

Beef, however, has an unusually wide 
range of quality, much wider probably 
than most other food products in this 
country. Included under the general 
heading of beef is the meat from steers, 
heifers, cows, bulls, and stags. Each 
class differs from every other class in 
material respects, and each class of 
animals has relatively different market 
values on the livestock market. - 

There should be the same relative 
difference in values between the corre- 
sponding classes of beef, but unfortu- 
nately for the industry in general, this 
has not always been the case. The 
reason is the fact that consumers for 
the most part don’t know the difference 
between the different classes and grades 
of beef. 

Most consumers make their purchases 
on the theory that “beef is beef.” 
Consequently, more often than other- 
wise, they meet with disappointment. 
Disappointment tends toward elimina- 
tion of the offending product, and to 
this extent substitution or material re- 
duction in the quantity purchased is 
the logical step. 


Aid to Beef Consumption. 

Many beef consumers in the past 
have followed this policy because they 
did not know quality and there was no 
standard of quality by which they could 

-be guided. The very poorest quality 
was, not infrequently, sold as “Choice,” 
“Prime,” or “best the market affords.” 
These practices on the part of sellers 
led to confusion, dissatisfaction and 
disappointment. 

No industry can long survive unless 
its products are sold at a price which 
insures a margin of profit on the in- 
vestment. To this end, the finished 
product of the cattleman—beef—must 
be marketed at a. price that will enable 
him to stay in the business of produc- 
ing beef. The producer of “choice” 
grade beef animals should not have to 
compete under the same grade labels 
with the producer of “common” grade 
beef. Yet, it is common knowledge that 
“common” grade cow beef is not infre- 
quently advertised and offered as 
“choice” grade steer beef. Consumers, 
generally, don’t know the difference, 
consequently dissatisfaction results and 
the tendency toward decreased con- 
sumption of beef continues. 

Beef Should Be Marked. 

How can a satisfactory marketing 
system be evolved? The title of this 
article, “Quality of Beef Should Be 
Identified,” indicates the only satisfac- 

(Continued on page 51.) 
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Canada Wants Better Beef 


Should Do With Cattle What Was 
Done With Hogs and Sheep 


(Staff Correspondence of The National Provisioner) 
Toronto, Can., June 12. 

Referring to the comparatively low 
grade of beef produced in Canada, the 
Council of Canadian Meat Packers asks 
—-since the whole system of hog, sheep 
and poultry raising in this country has 
been revised—why cannot the same be 
done with cattle? 

Canada produces good feeder beef, 
but it is only in the United States and 
overseas that any quantity of it is fin- 
ished for prime or choice grades. 

The annual consumption of cattle in 
Canada is estimated to be 1,750,000 
head, exclusive of calves. Exports in 
1927 were 56,700,000 Ibs. If the whole 
had been steers and heifers that would 
grade good and better, it would amount 
to only 95,000 cattle, or about 5 per 
cent of the total. 

The Council figures that, of cattle 
slaughtered for domestic consumption, 
less than one per cent would classify 
into the United States grades of prime 
and choice, and less than 6 per cent into 
the United States grade of good beef. 
Of the exports, probably less than half 
are good or better, which would mean 
just another two per cent of the total 
Canadian output. 

Wrong Impression Is Given. 

“The Dominion Government statistics 
of market receipts,” says the Council, 
“tend towards a wrong impression of 
the quality of Canadian cattle from the 
standpoint of dressed beef. Of the 958,- 
000 cattle marketed in the stock yards 
in 1927, 240,000, or 25 per cent of total 
receipts, or over 66 per cent of butchers, 
steers and heifers, are graded in the 
reports as good. Only 119,000 are 
graded as being below good grade.” 

The statement of the Council con- 
tends that this is incorrect from the 
standpoint of finished cattle. “There is 
a general impression that there are sent 
to the markets each year a considerable 
percentage of good finished beef cat- 
tle. There is, on the other hand, the 
experience of the consumers generally 
that the bulk of the Canadian beef, 
though quite wholesome, is not good 
from the standpoint of tenderness and 
fullness of flavor. The two ideas are 
diametrically opposed.” 

~- fe 


WINS MEAT STORY CONTEST. 

A Colorado high-school girl, Miss 
Agnes Childress of Karval, who attends 
school at Ordway, has been selected 
from among 16,000 contestants as the 
winner of the national championship in 
the Fifth National Meat Story Contest. 
This honor carries with it a university 
scholarship and a cash prize of $150. 


The contest is one conducted annually 
among high-school students of home 
economics throughout the country by 
the National Live Stock and Meat 
Board. It is said to be attracting 
larger number of contestants each year, 
principally through the encouragement 
of high-school teachers, who find it of 
great educational value to their sty- 
dents. 

Under the rules of the contest, the 
United States was divided into four dis- 
tricts. Miss Childress was selected as 
the winner in the Western district, and 
as the national champion from among 
the four district champions. The 
judges in the contest were four women 
well-known in the field of home eeo- 
nomics throughout the United States: 
Dr. Louise Stanley, chief of the Bureau 
of Home Economics, U. S. Department 
of Agriculture, chairman; Dean Mar- 
garet Justin, Kansas State Agricultural 
College; Dean Jean Krueger, Michigan 
State College; and Dr. P. Mabel Nelson, 
Iowa State College. 

Miss Childress’s story was entitled 
“The Necessity of Meat in the Diet for 
the Promotion of Health.” 

All phases of the meat and livestock 
subject were covered in the thousands 
of stories submitted. Typical of these 
are the following: “The Food Value of 
Meat,” “Our Beef Supply,” “The 
Growth of the Meat Industry,” “Cook- 
ing Each Cut of Meat by the Best 
Method,” “A Visit to a Great Packing 
Center,” “Use of Meat in Ancient 
Times,” “How to Make the Meat Dish 
Different.” 

od 


MAY LIVESTOCK RECEIPTS. 


Receipts of calves, hogs and sheep at 
the seven principal markets of the 
country during May, 1928, were Slight- 
ly larger than those of the previous 
May, but cattle receipts at 665,895 
were 106,110 less. 

The cattle runs for the first five 
months of 1928 total 3,292,535 com- 
pared with 3,606,324 in the same 
period of 1927. More cattle were re 
ceived at Omaha and St. Paul this year 
than last but at the other five markets 
the 1928 receipts are smaller. 

Hog receipts for the five months 
totalled 12,646,554 compared with 10, 
263,183 in the same months of 1927, 
a gain of 2,383,371. 

Sheep receipts at 4395,675 were 326,- 
647 larger than in the first five months 
of 1927. 

na fon 
SWIFT BUYS NEWTON PACKING. 

Effective June 11, Swift & Company 
bought the assets of the Newton Pack- 
ing Company, Detroit, Mich., and will 
continue to do business under the name 
of the Newton. Packing Company it 
Detroit and environs. 


June 16, 1928. 
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Prizes for Packers’ Ideas 


Annual Contest Should Have Good 
Results for Industry 


Packinghouse men who have per- 
fected or are working on some new de- 
vice or idea designed for use in a pack- 
ing plant have an opportunity to gain 
wide recognition and reward for their 
efforts by entering their idea in the 
$1,000 Prize Idea Contest being con- 
ducted by the Institute of American 
Meat Packers. 

Complete descriptions of the prize- 
winning ideas and other entries of 
merit are issued to the Institute’s 240 
member companies and are published 
prominently in THE NATIONAL PROVI- 
SIONER each year. A number of prize- 
winning entries later have been sought 
by manufacturers and have been pro- 
duced commercially with considerable 
success. 

The 1928 Contest, for which a num- 
ber of entries already have been re- 
ceived, closes July 15. The awards will 
be announced at the time of the Insti- 
tute’s convention in October. The con- 
test is open to all employees of mem- 
ber companies of the Institute. 


Purpose of the Contest. 


It is the purpose of this contest to 
furnish additional incentive toward in- 
creasing operating efficiency in the in- 
dustry by stimulating inventive talent. 

In connection with the contest it 
should be fully understood that the In- 
stitute will not claim ownership of any 
idea by reason of its being entered in 
this contest. However, the Institute 
reserves the right to publish for the 
benefit of its members the ideas pre- 
sented or abstracts thereof, after the 
awarding of the prizes and certificates 
of merit. 

The scope of the contest is unusually 
broad. The idea may be anything 
which has to do with the operating de- 
partments of meat packing establish- 
ments. For example, it may be an im- 
provement in a manufacturing process, 
such as the curing of meats, the refining 
of lard, the slaughtering of hogs, or 
the manufacture of sausage. 


All Sorts of Practical Ideas. 


The idea also may be a labor-saving 
device in any operating department 
Whereby the expense of one or more 
men is eliminated, or whereby produc- 
tion is increased with the same labor 
outlay, or anything else accomplished 
that effects a real saving, or it may be 
the simple statement of an idea where- 
by the production of some packinghouse 
product may be handled in a better 
manner so as to increase its value or 
sale, 

Lastly, the idea may be a process for 
improvement of the quality or desir- 
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ability of any packinghouse product, 
and the arrangement and placing of 
equipment in a department to facilitate 
handling of product during processing. 

Pamphlets containing the complete 
rules of the contest have been furnished 
to every member company of the Insti- 
tute. Additional copies may be obtained 
from the Department of Packinghouse 
Practice and Research, Institute of 
American Meat Packers, 506 South 
Wabash Avenue, Chicago, IIl. 

Packers are urged to encourage their 
employees to enter any ideas on which 
they may be working. 

The Committee which will pass on 
the entries is composed of the follow- 
ing prominent packinghouse men: H. 
P. Henschien, chairman; A. W. Cush- 
man, George M. Foster, S. C. Frazee, 
H. J. Koenig, Donald Mackenzie and 
R. E. Yocum. 

pare es 


Miss Gudrun Carlson, Director, De- 
partment of Home Economics, Insti- 
tute of American Meat Packers, at- 
tended the seventy-ninth annual ses- 


sion of the American Medical Associa- 
tion, which was held in Minneapolis, 
June 11-15: Miss Carlson also attended 
the Zonta annual confederation, held in 
St. Paul during the same week. 








Packers to Meet 
At Atlantic City 


The twenty-third annual 
convention of the Institute 
of American Meat Packers 
will be held October 19-24 at 
Atlantic City and New York. 


The departmental (sec- 
tional) meetings will be held 
on Friday and Saturday, 
at Atlantic City. The 
general sessions of the con- 
vention will be held on Mon- 
day and Tuesday, October 
22 and 23. 

On October 24, the con- 
vention will adjourn to New 
York, to attend a Confer- 
ence of Major Industries at 
Columbia University. 

The conference will be 
held under the joint auspices 
of the University and the 
Institute, with the co-opera- 
tion of the Chamber of Com- 
merce of the State of New 
York and the Merchants’ 
Association of New York 
City. : 

The annual banquet will 
be held in New York City 
on Wednesday evening, Oc- 
tober 24. 
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Graduate in Meat Packing 
Institute Students Finish Special 


Training for Industry 
Twelve men comprise the third group 


who have completed the specialized 
training in meat packing subjects in the 
four-year day course given at the Uni- 
versity of Chicago in the Institute of 
Meat Packing, which is conducted by 
the University and the Institute of 
American Meat Packers in co-opera- 
tion. 


Of this number six were graduates 


of other institutions who came to the 
University of Chicago for the special- 
ized work. They will receive “cer- 
tificates in meat packing” from the In- 


stitute of Meat Packing. They are: 
Who the Graduates Are. 

George E. Berg, a graduate of South 
Dakota State College of Agriculture 
and Mechanical Arts. Before going to 
college he acted as manager of a chain 
store in Minneapolis. Mr. Berg re- 
ceived one of the scholarships offered 
by THE NATIONAL PROVISIONER. 

H. A. Brockway, who received his de- 
gree in agricultural economics from 
Kansas State Agricultural College in 
June, 1927. 

Floyd M. Edwards, a graduate of 
Oregon Agricultural College, where his 
major interest was animal husbandry. 
He has had some experience in buying 
hogs and livestock for Oregon com- 
panies, and was for four years assist- 
ant animal husbandman at the East- 
ern Oregon Branch Experiment Station 
at Union, Oregon. Mr. Edwards re- 
ceived one of the scholarships by THE 
NATIONAL PROVISIONER. 


Robert R. Hull, a native of Utah 
and a graduate of Utah Agricultural 
College, where he specialized in agri- 
cultural economics, with considerable 
work in animal husbandry and did spe- 
cial field work in livestock marketing. 

Irvin J. Smit, a graduate of the Uni- 
versity of Nebraska, where he spe- 
cialized in economics and business. 


Ed Lee Stone, a graduate of the Uni- 
versity of Tennessee, where he _ spe- 
cialized in agriculture. 

Other Students Who Finished. 


The others have been undergraduate 
students at the University of Chicago, 
and took the special work in meat pack- 
ing during their senior year. These 
men received degrees from the Univer- 
sity of Chicago at the annual com- 
mencement held June 138. They are 
Frank C. McAvoy, E. L. Neubauer, W. 
H. Perkins, W. Regenitter and H. M. 
Schaffner. 

Besides these, E. L. Coyle, C. J. Mat- 
thews, and S. Svatik have been allowed 
to take part of the specialized work in 
meat packing during their third year 
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and will finish the work next year. 
Coyle and Matthews came to the Uni- 
versity on the Keefe-LeStourgeon 
, scholarships ‘from Arkansas _ City, 
Kansas. 


Since October, 1925, when the resi- 
dence courses were first offered by the 
Institute of Meat Packing at the Uni- 
versity of Chicago, forty-two men, in- 
cluding this year’s class, have taken 
this specialized training. 

Of those who completed the work in 
former years, twenty-one have gone 
_into the packing industry or allied lines. 
Three of these men were sons of meat 
packers, and returned to their fathers’ 
firms to apply the training received. 
One went into the poultry business with 
his father. The other men have gone 
into the following departments: Sales, 
1; produce, 5; provisions, 2; fertilizer, 
1; commercial research, 2; hog buying, 
1; training and educational work in the 
industry, 1; beef, 2; sausage, 1, and 
construction, 1. 


What the Courses Were. 


The specialized courses of instruc- 
tion studied by these men included the 
following subjects: “History and Eco- 
nomics of the Packing Industry,” 
“Financial Problems of the Packing In- 
dustry,” “Production and Marketing of 
Live Stock,” “Packinghouse Produc- 
tion,” “Advertising and Selling Pack- 
inghouse Products,” “Personnel and 
Labor Administration in the Packing 
Industry,” “Accounting and Costs in 
the Packing Industry,” and “Problems 
in the Marketing of Packinghouse 
Products.” 

A special four-week course in meat 
packing subjects will be given during 
the summer term of 1928 by the Insti- 
tute of Meat Packing at the University 
of Chicago. The summer term opens 
Monday, June 18. 

The course, which is_ especially 
planned for members of departments of 
animal husbandry and departments of 
agricultural economics who are par- 
ticularly interested in the livestock in- 
dustry, will survey the most important 
features of the packing business. Reg- 
istration is also open to graduate stu- 
dents of either department who are 
recommended by the department heads 
or by the deans of their schools. 

In addition to the four-year day 
course for young men intending to en- 
ter the packing industry, and the spe- 
cialized training for graduates of other 
institutions, the Institute of Meat Pack- 
ing offers evening courses at Chicago 
for men already employed in the indus- 
try, and home study courses for pack- 
inghouse employees throughout the 
country. 

More than 2,000 registrations have 
been received since the courses were 
established four years ago. 
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PASSING OF A BIG MAN. 


Joe T. Taylor, head of the Taylor 
Brokerage Co., Pittsburgh, Pa., passed 
away last week at his home in Pitts- 
burgh, as reported in THE NATIONAL 
PROVISIONER. The dean of the pack- 
inghouse brokerage fraternity, his was 
a wholesome spirit the bigness of 
which cannot be described in words. 

In addition to his high standing in 
the packinghouse world, he was a big 
man in Pittsburgh, a director of the 
Chamber of Commerce and chairman of 
its. Committee on Inter-community 
Affairs, and its delegate to the United 








THE LATE JOE T. TAYLOR. 


States Chamber of Commerce. He was 
a 100 per cent Pittsburgh booster, and 
that city mourns and will miss him. 

“We have lost a great-hearted, joy- 
ous, impulsive friend,” says the Pitts- 
burgh Rotary Club in its memorial. “A 
great spirit has gone. We admired him 
for what he did, but we loved him for 
what he was.” 

These verses written by Joe Taylor 
for his club bulletin in August, 1925, 
seem sadly appropriate now: 

In these busy times in our daily trade, 
Too many times words are left unsaid, 


But isn’t it well as they pass us by, 
To au revoir our friends with a kind good-bye? 


Put your heart in these words, they are only two, 
Let them carry a lead of love, from you 

To your friend, who goes on his way; and try, 
To wish him well, with a kind good-bye. 


The time will come to you and me 

When we'll finally depart ‘cross the unknown sea; 
But I fondly hope where’er I lie 

That someone will say a kind good-bye. 















Packers’ Traffic Problems 


Items under this head cover mat- 
ters of general and particular inter. 
est to the meat and allied industries 
in connection with traffic and trans- 
portation problems, rate hearings 
and decisions, etc. Further infor- 
mation on these subjects may be 
obtained by writing to THE NA- 
TIONAL PROVISIONER, Old Col- 
ony Bldg., Chicago, Ill. 
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SUSPEND MEAT RATE INCREASE, 

Proposed increase of freight rates on 
fresh meats and packinghouse products 
in peddler cars between California, 
Arizona and New Mexico points has 
been suspended by the Interstate Com- 
merce Commission. Increases of. $23 
per car or more were to go into effect 
June 8, but have been postponed to 
January 8, 1929, pending further hear- 
ings. 





The announcement of the Commis- 
sion follows: 


“By an order entered today in In- 
vestigation and Suspension Docket No. 
3118, the Interstate Commerce Com- 
mission suspended from June 8, 1928, 
until January 8, 1929, the operation of 
certain schedules as published in the 
following tariffs issued by The Atchi- 
son, Topeka and Santa Fe Railway 
Company: Supplement No. 7 to I. C. C. 
No. 10422; Supplement No. 6 to I. C. ¢, 
10499; Supplement No. 8 to I. C. C. 
No. 10557; I. C. C. No. 10621. 


“The suspended schedules propose to 
increase the minimum per car charge 
on fresh meat and packing house prod- 
ucts in peddler cars from, to or be- 
tween Arizona, California and New 
Mexico from 10,000 pounds at the 
fourth class rates to 10,000 pounds at 
the higher fresh meat rates. 


For example, from Denver, Colo., to 
Las Vegas, N. M., the present mini- 
mum charge per car is $94 and the pro- 
posed $117.” 


os 


MORE LIVESTOCK BY TRUCK. 


A marked increase is shown in the 
receipts of livestock by truck at 18 of 
the principal markets of the country 
in the first five months of 1928, com- 
pared with those of the same period 
of 1927. 

At these markets the number of cat- 
tle received by truck so far this year 
totaled 486,457 an increase of 129,601 
over the same period of. last year. The 
number of calves was 329,617, a gain of 
76,025. Sheep showed an increase of 
43,056, totalling 432,578 in the first five 
months of 1928. 

The greatest gain was in hogs, the 
truck receipts of which were 3,121,604, 
an increase of 1,326,204 over the 1927 
period. 
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Is Your Paper Late? 


Tue NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to TmE 
NATIONAL Provisioner, Old Colony Blidg., 
Chicago, Ill. 

This will aid us in obtaining proper 
service for you from the Post Office. 
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Company, Inc., Chicago, Illinois. 

Executive Vice President—W. W. Woods, Insti- 
tute of American Meat Packers, Chicago. 

Vice Presidents—J. J. Felin, John J. Felin & 
Co., Inc., Philadelphia, Pa.; F. S. Snyder, Batch- 
elder & Snyder Co., Boston, Mass.; E. A. Cudahy, 
dr., Cudahy Packing Co., Chicago; J. A. Hawkin- 
son, Allied Packers, Inc., Chicago. 

Treasurer—Henry Neuhoff, Neuhoff Packing Co., 
Nashville, Tenn. 

Chairman of Institute Plan Commission—Thos. 
B. Wilson, Wilson & Co., Chicago. 

Central Administrative Committee—Oscar G. 
Mayer, ex-officio, Oscar Mayer & Co., Inc., Chi- 
cago; Thos. E. Wilson, Wilson & Co., Chicago; 
G. F. Swift, Swift & Company, Chicago; F. Ed- 
son White, Armour and Company, Chicago; Jay 
B. Decker, Jacob H. Decker & Sons, Mason City, 
Ia.; A. T. Rohe, Rohe & Brother, New York, N.Y. 

Directors—For three years: Charles EB. Herrick, 
Brennan Packing Co., Chicago; G. F. Swift, Swift 
& Co., Chicago; Elmore M. Schroth, The J. & F. 
Schroth Packing Co., Cincinnati, Ohio; L. B. 
Dennig, St. Louis Independent Packing Co., St. 
Louis, Mo.; John R. Kinghan, Kinghan & Co., 
Indianapolis, Ind. For two years: J. BE. Decker, 
Jacob E. Decker & Sons, Mason City, Ia.; F. 
Edson White, Armour & Company, Chicago; R. 
T. Keefe, Henneberry & Company, Arkansas City, 

.; J. W. Rath, Rath Packing Co., Waterloo, 
Ia.; 8. T. Nash, Cleveland Provision Co., Cleve- 
land, Ohic. For one year: A. T. Rohe, Rohe & 
Brother, New York City; T. P. Breslin, Standard 
Packing Co., Los Angeles, Calif.; W. F. Schlud- 
erberg, Wm. Schluderberg-T. J. Kurdle Co., Bal- 
timore, Md.; Thomas HB. Wilson, Wilson & Co., 
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Must Packers Bond Buyers? affected, but that there is a nation-wide 
menace in the great number of pro- 


posals before Congress which tend to 
supplant private initiative. 

Organized business and industry is 
of the opinion that the government 
should refrain from entering any phase 
of business which can be successfully 
undertaken by private enterprise. 

While there is little prospect at the 
present time of the government going 
into the meat business, a strong devel- 
opment of the tendency of government 
in business could easily find an enter- 
ing wedge in that industry also. 

In the meantime any effort on the 
part of government that lessens indi- 
vidual initiative, or in any way inter- 


Packers must give bond as livestock 
dealers for their employees who act as 
livestock buyers in stock yards under 
the jurisdiction of the U. S. Depart- 
ment of Agriculture, according to the 
ruling of the department. 

It is contended by packers that their 
employees are not livestock dealers 
under the terms of the Packers and 
Stock Yards Act, and therefore it is 
not necessary to bond them. A few 
packers, through fear of prosecution, 
were led to execute bonds for their men, 
but the majority in the industry have 
not done so. 

A test case was made up for the 
purpose of settling this difference of in- 
terpretation of the law. Charles J. 
Roberts, president of Roberts & Oake, 
Chicago, permitted his company to be 
made the “victim” in this case, and 
action was brought under the act 
against his company. 


feres with the easy and prosperous op- 
eration of business and industry, is 
certain to .affect the buying power of 
the consuming public and _ influence 
general prosperity. 

This is very quickly reflected in the 
production of meat animals, and in the 
consumptive demand for their products. 

There is every reason, therefore, why 
every business man in the meat indus- 
try should be interested in any type of 
national or local legislation which has 
a tendency to replace private initiative 
with government operation or control. 

Je 
Livestock Helps Farmer 

Farm conditions generally are better 
than at any time in the past three 
months, according to the May 15 farm 
price index. This index shows an ad- 
vance of 16 points in grain, 9 points in 
meat animals and 12 points in cotton 


i i ‘ and cott ’ 
point; it may have a bearing on the cottonseed 


A decision has just been issued by 
Acting Secretary of Agriculture Dun- 
lap, finding Roberts & Oake guilty of 
violation of the law in not bonding 
their livestock buyers, and they have 
been ordered to execute such bond 
within a stated period. The penalty 
under the law might be suspension of 
operations under government jurisdic- 
tion. 

By agreement the case will be car- 
ried before the United States courts 
for a ruling on the interpretation of 
the law. <A decision will benefit all 
packers who buy at public stock yards. 
It may settle more than this single 


The May 15 price of hogs was 14 per 
cent higher than that on April 15, due 
G — primarily to the decline in receipts at 

overnment in Business the principal markets from the heavy 


Most men in the meat industry may marketings of February and March. 
feel that legislation relating to some- 


constitutionality of the entire act. 


The recent improvement in the ex- 
thing entirely apart from the industry port demand has also helped to 
is of no interest to them. strengthen hog prices. 
But this is a mistake. As an example While fat cattle prices are not en- 
of widespread interest of all classes of tirely to the satisfaction of feeders, 
business men in legislation, the Cham- cattle prices generally are high and 
ber of Commerce of the United States should give a fair return to producers. 
recently commended President Coolidge The farm price of lambs rose 2 per 
on his stand against measures designed cent from April 15 to May 15, but sheep 
to bring government into business. prices were practically unchanged. 
The President has pointed out that Whatever the position of the farmer 
the menace of such legislation is not on his other crops may be, his crop of 


alone to the industries particularly meat animals is yielding good return. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Green Bologna Trouble 


A sausage maker is having trouble 
with green bologna. He says precau- 
tions are taken, but still the product 
turns green after 4 or 5 days. 

He writes as follows regarding this: 
Editor The National Provisioner: 

What can I do to prevent bologna from turning 
green? 

I use only perfectly fresh cured meat, the stuff 
is cooked in the right way, the grinder works 
good. 

For chopping I use only crushed ice, and take 
care the meat don’t heat during the chopping 
process. 

All of my bologna in beef bungs gets a little 
bit of green after 4 or 5 days. 4 

Other sausage makers in this section are hav- 
ing similar trouble? Could it be caused by the 
water? 

There are a good many causes for 
bologna turning green, and it is a 
trouble experienced in many parts of 
the country. This inquirer says that 
he uses only perfectly fresh cured meat, 
the product is cooked right and his 
grinder works good. 

First of all, the following general 
principles should be carefully observed 
in any plant where trouble has been 
difficult to overcome: 

Keep all cutting and trimming equip- 
ment clean. 

Chill meat quickly. 

Reject trimmings 
“right.” 

Avoid using overcured meats. 

Keep a uniform temperature of 38 
degs. F. in the curing room. 

Keep the curing room scrupulously 
clean. 

Cleanse and sterilize tierces and pans 
as soon as emptied. 

Do not use meat before it reaches 
cured age. 

Mix meat and curing 
thoroughly. 

If flour is used, be sure that it is a 
special sterilized flour or cereal. 

Clean grinders and mixers after each 
day’s use. 

Grind and stuff the meat as soon as 
possible after curing. 

After stuffing, hang the product in 
a 45 deg. cooler over night. This will 
“set” the meat and help the cure. 

Never let the cooler drop below 
freezing during the night. 

Don’t soak the casings too long. Use 
as soon as possible after washing. 

Different Forms of Mould. 

The inquirer does not state whether 
this green color is general throughout 
the meat or whether it is in the form 
of a green ring. 

If the discoloration is in the form of 
a ring it is doubtless due to one of two 


that are not 


ingredients 
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causes. Either the product has hung 
in a cooler held at too low temperature, 
or the casing in which it is stuffed is 
not thoroughly clean. 

After stuffing, product is sometimes 
put in the cooler before smoking and 
allowed to hang there overnight, some- 
times next to the brine coils. The tem- 
perature there is too low, and the 
product chills and causes this ring as 
far as the frost penetrates. 

It is necessary to watch closely the 
soaking of the beef bung casings. 
They should be soaked thoroughly and 
the water changed once or twice. 
When removing them from the soaking 
tub, strip the soaking water from each 
bung carefully by hand. 

If cured casings are used, especially 
if they show a little age, the soaking 
water becomes putrid and slimy, and if 
they are removed from the soaking 
water carelessly and the meat stuffed 
into the container, some of the water 


will lodge on the outside of the meat 
next to the casing and cause discolora- 
tion. 

It should be borne in mind that mould 
in sausage is caused by poor materials 
or careless handling. Care and cleanli- 
ness are the chief cures for “green” 
meat in sausage. 


——4__ 


Do you use this page to get your 
questions answered? 








Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 


Does it show green rings 
or gray spots? 


Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 


THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 2c 
stamp. 

The National Provisioner: 
Old Colony Bidg., Chicago, I1l. 


Please. send me reprint on “Sau- 
sage Spoilage.” 


ee ee ee 
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Enclosed find a 2c stamp. 
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Preparing Ground Bone aH 
Edite 
The best method by which a whole. We 
sale meat dealer can utilize bone is re- om 
s ywarre 
quested. Can it be ground green for jars. 
chicken feed? If so, will this pay? Is 
These are some of the questions — 
raised by a wholesaler in the South, P 
who says: : whe 
Editor The National Provisioner: are 
We would like to get some dope on preparing ] 
ground bones to be used as a chicken feed, 

Would like to know if the bones should be cooked be 
before grinding, or should they be ground raw? fee 
Also please tell us how to prepare bones for sca 

fertilizer, and what method of handling would be ¥ 
the most profitable. 18 
This inquirer gives no idea of the far 
quantity of bone he has available, and 204 
whether or not this bone is cooked to the 
extract the tallow or grease. 
The green bone is sometimes ground ful 
and sold as a chicken feed. This makes ba 
a very satisfactory outlet for green as 
bone provided it is not held and a mar- th 


ket has been made for it in advance. 
It is a highly perishable product and v1 
can not be kept on hand for any length 
of time. It is, however, an excellent 
chicken feed and bone so prepared will 
bring a better price than if sold locally 
for rendering. 


tii 
If bones are sold green or ground Ww 
green for chicken feed every particle P 
of meat that it is possible to remove hr 
should be used for other purposes as it 
will always bring more money as meat | 
than as bone. : 
In plants where product is rendered 
the bone is usually included with other b 
materials and along with the rest of . 
the tankage .or cracklings it is used : 


either for fertilizer or feeding purposes. 

Where the production is small the 
bones are sold to local renderers or are s 
ground green for chicken feed. 


If the inquirer will give information \ 
about the quantity of bone available, 
whether or not product is rendered in his 1 
establishment, and if so, whether it is 
dry rendered or the wet process used, a ' 


more specific reply can be given. 


Grease from Whole Hog 


What is the yield of grease from a 
whole hog tanked? 

A renderer in the East raises this 
question. He says: 
Editor The National Provisioner: 


What is the yield of grease when a whole hog 
is tanked? 


The only time a whole hog is tanked 
is in the case of dead hogs, or a con- 
demned carcass. 

The yield is dependent in large 
measure on the degree of fatness of the 
hog. In the case of dead hogs this 
will average around 30 per cent. 

A condemned carcass should yield 40 
per cent of grease. 
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Pigs’ Feet in Glass Jars 


Do pigs’ feet put up in glass jars 
need any special handling? A Western 
packer wants to pack this product and 
says: 

Editor The National Provisioner: 

We want to put up pigs’ feet in Mason quart 
jars. We make pigs’ feet in kits and quarter 
parrels, ete., but have never packed them in glass 
Pe tiene any special information as to how this 
should be done that you could give us? 

Pigs’ feet are handled no differently 
when put up in glass jars than if they 
are packed in kits or barrels. 

It is, of course, desirable that they 
be well cooked, that nice white-skinned 
feet be selected and that they show no 
scalded skins. Product to be so packed 
is necessarily put up for a somewhat 
fancy trade, and should be prepared 
so as to have the greatest appeal to 
that trade. 

It is desirable that the feet be care- 
fully placed in the jars, and that a few 
bay leaves, cloves and such other spice 
as is used show through the glass of 
the jar. 


Instructions for making pickled pigs’ 
feet appeared in THE NATIONAL PRO- 
VISIONER of January 21, 1928. 


4 
To Avoid Freezer Burn 


Freezer “burns” in meat are some- 
times troublesome in cold storage 
warehouses, either, those belonging to 
packers or operated as public ware- 
houses. 

A Southern warehouseman raises a 
question regarding this. He says: 


Editor The National Provisioner: 
We would like a little information on freezer 


burn. We carry our freezer at 12 degs. for 
bacon. We stored some frozen pork in the same 
room and dropped the temperature to 7 degs. for 
a few days to harden the pork. »Now we hear 
we freezer burned the product. 

We would like to know at just what tempera- 


ture product is freezer burned, or is there really 
such a thing? 

This inquirer has been having trouble 
with what he has been told is freezer 
burn, and asks if there really is such a 
thing. 

There is a drying out process in the 
freezer which is commonly known as 
freezer burn. This occurs at the lower 
temperatures more quickly than at 
around 14 or 15 degs., which is the tem- 
perature at which product frozen in a 
sharp freezer is generally held. 

The inquirer states that he was hold- 
ing bacon in a freezer at 14 degs. and 
dropped the temperature down to 7 
degs. to freeze some loins. It would be 
better if the storage freezer could be 
held at 14 or 15 degs. above zero, and 
any new product to be frozen be han- 
dled first in a freezer held at zero or 10 
below. Then after it is fully frozen 
transfer to the storage freezer. 

Product to be frozen and held should 
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be protected with packers’ wax, an 
inexpensive paper used extensively for 
this purpose. Each piece should be 
wrapped separately when it is put in 
the freezer, and this will go a long way 
toward preventing freezer burn. 

If stock is left in the freezer too long 
it is likely to “burn” even if it is 
wrapped, but the paper serves as a pre- 
ventive measure by keeping the meat 
from drying out so fast. 

—_<e—_ 


Sausage Cooler Control 


A Western sausage maker asks about 
storage cooler temperatures. He says: 
Editor The National Provisioner: 

Kindly send us information about the temper- 
ature control in the cooler where finished prod- 
uct is stored, such as frankfurts, bologna and 
veal and ham sausage. 

The temperature of the storage cooler 
for smoked or cooked product should be 
from 45 to 50 degs., the higher tem- 
perature being preferable in most cases. 


Of course it is assumed that no prod- 
uct will remain in the storage cooler 
for any length of time, the production 
being gauged to the trade demand. 

If cooler temperatures are too low 
they have a tendency to make the prod- 
uct lose color, and to sweat when it is 
brought into natural temperatures. 

The inquirer asks about temperature 
control in the cooler. If he wishes to 
be certain that his cooler temperatures 
are under perfect control, automatic 
temperature control apparatus should 
be installed. 
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Your Cooling System 


Most hot weather troubles 
can be traced to faulty re- 
frigeration. 

Do you ever have trouble 
with the refrigerating sys- 
tem in your plant? 

Do you know how to take 
care of your condensers, 
brine circulation, refrigerat- 
ing machines? 

Is your insulation in good 
shape? 

Cold air leaks cost money. 
They will eat you up if you 
don’t watch out! 


Care of a packinghouse refrig- 
erating system is plainly and 
simply described in an article on 
“Refrigeration in the Meat 
Plant,” by a packinghouse mas- 
ter mechanic, printed in a recent 
issue of THE NATIONAL PRrovi- 
SIONER. 


If you want a copy of the 
article, cut out this notice and 
send it with a 2-cent stamp to 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago. 














In this column from week to week will 
be published trade-mark applications of 
interest to readers of THE NATIONAL 
PROVISIONER which are pending in the 
United States Patent Office. 


Those under the head of “Trade Mark 
Applications” have been published for op- 
position, and will be registered at an 
early date unless opposition is filed 
promptly by parties interested in pre- 
venting such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are 
now the property of the applicants. 








TRADE MARK APPLICATIONS. 

The Visking Corporation, Chicago, 
Ill. Vegetable casings for sausages and 
frankfurters. TRADE MARK: No Jax. 
Claims use since April 25, 1927. Ap- 
plication serial No. 254,788. 


NoJax 


The Visking Corporation, Chicago, 
Ill. Vegetable casings for sausages and 
frankfurters. TRADE MARK: Picture 
of a frankfurt removing an overcoat 
and the words “With the overcoat off.” 
Claims use since April 25, 1927. Ap- 
plication serial No. 254,789. 


anceer “POEs 
NEW MATHIESON SALES HEAD. 


E. E. Routh has been appointed man- 
ager of sales of the Mathieson Alkali 
Works, Inc., following the resignation 
of John W. Boyer, who had occupied 
that position for the past six years. 

Mr. Routh has been a member of the 
Mathieson organization for thirty 
years, with the exception of four years 
in college, having started in as office 
boy at the Saltville plant at the age 
of eleven. For the past eight years 
he has held the important post of 
Southern sales manager, with head- 
quarters at Charlotte, N. C.- Effective 
at once, he will be transferred to the 
executive offices of the company in 
New York City. 

The company also announces the ap- 
pointment of Fred O. Tilson, who has 
been representing the company in the 
Southwest, as Southern district sales 
manager, with offices at Charlotte, 
N. C. 

fo 


IMPORT CASING CERTIFICATE. 


Under the federal meat inspection 
rules animal casings imported from 
foreign countries must be disinfected 
on arrival unless they are accompanied 
by certificate from the proper health 
official of the country of export that 
they comply with U. S. sanitary re- 
quirements. 

Additional certificates announced as 
acceptable are as follows: Mexico, 
Minister of Agriculture and Develop- 
ment; Palestine, Director of Agricul- 
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A Page for the Packer Salesman 


The Salesman’s Problems 


Theory and Practice in Selling 
Packinghouse Products 
By T. BR. Bradley 

(EDITOR’S NOTE.—At the request of 
THE NATIONAL PROVISIONER Mr. 
Bradley, a packinghouse salesman and 
sales manager of long experience, has 
prepared a discussion of the problems of 
the packinghouse salesman. 


The first instalment discussed the rela- 
tive position of the packer salesman in 
the industry, and the need for training. 
The second dwelt on the need for packer 
salesmen, and the difference 
salesmen and “order takers.” 


In this article Mr. Bradley talks about 
the making of salesmen, and what is 
needed to be able to make sales.) 


Ability to Make Sales. 

Since the primary object of this dis- 
cussion is to outline selling principles, 
and show how they apply to the mer- 
chandising of packinghouse products, 
we do not wish to digress from the sub- 
ject matter. 

A certain amount of preparation is 
necessary for any sales undertaking, 
and a salesman’s ability to make sales 
depends to a large extent upon this 
preparation. 

Supplementary to his knowledge of 
product are other factors which must 
be considered. Self confidence—a _ be- 
lief in one’s ability to make good—is 
probably the next in importance to 
knowledge. Other qualities, well known 
but worth mentioning, are honesty, 
loyalty to one’s company, courage, and 
will power. 

The most important factor of all, 
however, and the one which we wish 
to discuss particularly, is that of 
knowing how to sell. 

Salesmen Are Made. 


For some, this problem seems to be 
easier than for others. I challenge the 
theory, however, that salesmen are 
born, not made. 

I concede that there are those who 
possess a natural trait of aggressive- 
ness—a positive rather than a negative 
character. This type has a distinct 
advantage to begin with. But such 
qualities may be acquired. 

I have known several men who, in 
their earlier selling days, possessed 
little of the so-called “natural” ability, 
but who later developed into high-type, 
successful salesmen. 

They acquired, through necessity, 
this quality of aggressiveness which 
they did not have to start with. They 
had the necessary amount of motive 
power (the will to do), and refused 
to let any shortcomings in their per- 


between . 


sonality hinder them in their progress. 

In this highly competitive age, suc- 
cessful merchandising is becoming 
more and more problematical. It must 
be solved by the application of estab- 
lished rules. Catch-as-catch-can and 
hit-or-miss methods are no longer effec- 
tive. 

An Effective Sales Talk. 

The rules referred to have been es- 
tablished by the application of the 
principles of psychology to the selling 
problem. A sales talk, to be one hun- 
dred per cent effective, must be built 
on this basis. 

It is true that some salesmen have 
worked out their own rules without re- 
sorting to theory, and have solved the 
problem without being conscious of the 
psychological principles involved. They 
belong in that class of successful sales- 
men who really do not know how they 
accomplish their results—they just “go 
after the business and get it.” 

The salesman who actually makes a 
study of his selling problem, from a 
theoretical point of view, will accom- 
plish similar results, but with less 
effort and less “waste motion.” 

Therefore, it is to the salesman’s 
best interest to analyze his problem— 
to follow the “established route,” if he 
is to get maximum returns for the 
effort put forth. 


In his next article Mr. Bradley will 
discuss “How Sales Are Made.” 








Tips for Your Trade 

















IT’S “READY-TO-SERVE” TIME. 


Now is the time to talk “ready-to- 
serve” meats to every dealer you call 
on. These products are especially use- 
ful for picnic meals and for supper and 
lunch on hot days. They keep well for 
the dealer, they display attractively, 
and they will mean increased sales for 
the dealer, because consumers buy them 
in place of some of the “meat substi- 
tutes.” A small trial order will con- 
vince any dealer.—Meat Trade Topics. 





BRINGING HOMB THE BACON. 


Gaining Good Will 


Salesman Can Make Friends With 
Customers by Helping Them 


Some meat salesmen seem to 
have a gift for making friends 
with those on whom they call. 
Customers are frankly glad to see 
— when they step inside the 

oor. 


Others do not seem to be able 
to acquire this gift, and are 
handicapped in their work be- 
cause they do not meet their cus- 
tomers on this friendly basis. 

One salesman discusses this 
subject in a letter to THE Na- 
TIONAL PROVISIONER, and tells 
how he has built up good will for 
himself and his firm by helping 
retailers to become better busi- 
ness men. He says: 

Editor THE NATIONAL PROVISIONER: 

Most salesmen as a class are well- 
informed on meats and meat products 
and lose no opportunities to improve 
their knowledge along these lines. 

This is necessary, and as it should be. 
But it has been my experience that it 
is equally valuable to be well informed 
on retail meat merchandising and gen- 
eral business conditions. And it seems 
to me that if more salesmen would 
give attention to these matters they 
would have more success in their work, 
and the meat industry in general would 
be the gainer. 


Trade Tips for Customers. 


It seems to me the men on whom I 
call are always glad to see me. Of this 
I am quite sure—I get my share of 
their orders. They deal with me first 
because my products are right, and 
they get good service. And they are 
glad to see me because I make it a 
point every now and then to pass on to 
them a tip that will be of value to 
them. 

And these tips are not difficult to get. 
If a salesman will keep his eyes open 
when he calls on customers, he will see 
things that are being used profitably 
by retailers here and there in his terri- 
tory. No man has a monopoly on 
brains. What one man will think of 
may not occur to another, who could 
use the information to advantage did he 
know about it. 

Acting as a clearing house for this 
information not only helps the sales- 
man to make friends, but it tends to 
build up and develop the retail meat 
industry in his territory. And in this 
way, perhaps, it increases the sales of 
meats and helps the salesman and his 
house to dispose of more products. 

Yours truly, 
PACKER SALESMAN. 
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This chart in THE NATIONAL 
PROVISIONER MARKET SERVICE 
series shows the trends in ac- 
cumulations of meat and lard on 
the first of each month during 
1928, compared with those of the 
four previous years. 


Heavy supplies of all pork 
meats and of lard were on hand 
June 1, but stocks of frozen and 
cured beef were very light, having 
declined sharply during the past 
month. 


Stocks of frozen pork at 290,- 
513,000 lbs. are 16,000,000 Ibs. 
lighter than those on hand May 1, 
79,000,000 lbs. heavier than a 
year ago and 106,000,000 Ibs. 
heavier than the 5-year average 
on June 1. The latter includes 
two years of record hog runs, 
when supplies were heavy, but 
when the export outlet for all 
product was much better than it 
has been in the past five months. 

Stocks of dry salt meats showed 
a slight decline during the month, 
but are about 26,000,000 lbs. 
heavier than those of a year ago. 
They are about the equivalent of 
the five year average on June 1. 
While at markets east of the Mis- 
sissippi River the bulk of hogs re- 
ceived were of the _ lighter 
weights, many heavy hogs have 
arrived at the river markets. This 
has resulted in large accumula- 
tions of this class of meat in spite 
of a good consumptive movement. 


Stocks of pickled meats declined 
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some 24,000,000 Ibs. during the 
month. They are now only 
23,000,000 lbs. heavier than a 
year ago and 27,000,000 lbs. more 
than the five-year average. There 
has been a broad consumptive 
movement on regular hams and 
picnics and with continued im- 
provement in the export outlet 
and the arrival of the boiled ham 
season the product should move 
into consumptive channels with- 
out difficulty. 

Lard stocks continue to mount, 
having increased approximately 
12,500,000 lbs. during the month. 
They are nearly 74,000,000 Ibs. 
heavier than those of last June 1, 
and 72,000,000 more than the five- 
year average. While these are 
very heavy stocks, there is no 
product that can be stored and 
held with less risk than lard. 
Even though the current move- 
ment does not reduce stocks, lard 
may be very good property some 
months hence. 

The whole situation in regard 
to storage stocks hinges on the 
hog runs during the balance of 
the packer fiscal year, and on the 
spring pig crop. 

The pig survey issued by the 
U. S. Department of Agriculture 
toward the end of June will be 
awaited with much interest. 
While the figures given in these 
surveys cannot be regarded as 
exact, the trends shown in past 
surveys have been remarkably 
accurate. 


D.S. MEATS 
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At present the belief is that the 
spring pig crop will show con- 
siderable decrease from the crop 
of last spring. 








At the time sows were bred for 
spring farrow the hog market was 
in a rather unsatisfactory situa- 
tion from the standpoint of the 
producer, and the current market- 
ings showed evidence of a large 
crop. This undoubtedly influenced 
breeding, unless producers gener- 
ally are coming to realize that the 
time to continue their normal pro- 
duction is when the hog market is 
most unsatisfactory. 

It is then that the wise pro- 
ducer continues on the same scale, 
realizing that there is a consider- 
able percentage of in-and-outers 
in the business of hog production 
who are scared away by an ut- 
satisfactory market. Just how 
large the percentage of far-seeing 
producers is will be evidenced by 
the number of spring pigs far- 
rowed. 

a 
DANISH BACON EXPORTS. 

Bacon exports from Denmark for the 
week ended June 9, 1928, were 5,271 
metric tons, according to cable advices 
to the U. S. Department of Commerce, 
all of which went to England. 

¢ ——- 

LARD AND GREASE EXPORTS. 

Exports of lard from New York, June 
1, 1928, to June 13, 1928, 10,261,359 
Ibs.; tallow, none; grease, 71,000 Ibs; 
stearine, none. 
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Provision and Lard Markets 


Lard Stocks Increased—Hog Movement 
Liberal—Product Stocks Heavy— 
Trading Light. 

The trade in hog products the past 
week has been quiet with a very narrow 
range to prices and an absence of de- 
cided tendency to the market. The mar- 
ket seems to be stabilized around the 
present level, with sufficient absorbing 
power to take care of the offerings from 
day to day. The movement of hogs is 
so liberal, however, that this movement 
and the large stocks of products tend 
to check advancing tendencies although 
for the time being there is not enough 
pressure to cause more than moderate 
reaction. 

The monthly statement of stocks 
showed a decrease of 18,000,000 lbs. of 
frozen pork and a decrease of 24,000,- 
000 lbs. in pickled pork. The stock of 
lard increased 12,000,000 lbs. and the 
total is one of the largest at this time 
of the year for a long period. 

The production of lard continues lib- 
eral and the accumulations from the 
movement of hogs is more than the 
trade can assimilate including the ex- 
ports. The actual gain in the stocks, 
however, is not large when counted in 
the form of the number of hogs re- 
quired to produce the increase. 


Hog Receipts Increase. 


The receipts of hogs at the principal 
markets for the past week showed an 
increase of 70,000 over the preceding 
week and exceeded last year by 30,000. 
The total movement of hogs at the lead- 
ing points for the season shows a total 


of 8,718,000 against 7,900,000 last year.. 


The packing of hogs at Chicago this 
season has been 1,837,000 against 1,- 
765,000 last year. 

Quite a little interest has been at- 
tached to the relative position of lard 
prices for July and December and the 
price of corn for July and December. 
December corn has recently been run- 
ning from 17c to 18c a bushel under 
the price of July corn, while December 
lard has been approximately half a cent 
a lb. over the nearby lard. This has 
resulted in quite a little selling of De- 
cember lard in connection with the pur- 
chase of December corn. 

It has been argued that if the pres- 
ent price of lard is a fair one, on the 
basis of present costs of corn and hogs, 
the position of December lard and De- 
cember corn is such as to suggest the 
possibility of a profitable spread. 

The large stock of lard is naturally 
having considerable influence on the 
ideas as to values of oil and the pos- 
sible influence of lard prices on oil and 
the general distribution of lard for the 
domestic market. As shown by the 
figures of the stocks, the exports and 
the domestic trade is not absorbing the 
current production. The gain in total 
stocks, however, is so light that a frac- 
tional gain in the domestic distribution 
or in the exports would very readily 
take up the surplus supply of lard. 


WEEKLY REVIEW 


Lard Exports Increase. 

The exporis of lard the past week 
showed an increase over the preceding 
week, with the total amounting to 10,- 
000,000 lbs. against 12,003,000 last year. 
The exports of meats were 4,647,000 
Ibs. against 6,780,000 lbs. last year. The 
chances for any material gain in the 
export movement of lard and meats is 
somewhat of a problem. The present 
price does not seem attractive enough 
to bring in any material volume of ship- 
ments. 

The domestic trade is fairly good, 
but as usual the business the past week 
has been rather spasmodic, with an 
absence of general interest partly due 
to the political situation and more dis- 
position to watch the news from Kansas 
City than to watch the market reports. 

The weather conditions have been 
quite generally favorable for the feed 
grain crops. There is some local com- 
plaint of tco much rain for corn and 
that corn is getting weedy, but general- 
ly the rains have been sufficient to give 
ample moisture for some time. The 
condition of the pasturage and hay 
crops have been distinctly improved. 
The rains have been quite heavy in 
parts of the northwest and there has 
been quite good rainfall over a consid- 
erable portion of the cattle ranges. 

PORK—Demand was moderate and 
the market quiet, with mess New York, 
quoted at $30.00; family, $34.50; fat 
backs, $26.00@29.00. At Chicago, mess 
was quotable at $29.00. 

LARD—Domestic trade was fair, but 
export interest quiet and the market 
easier with futures. At New York, 
prime western was quoted at $12.00@ 
12.10; middle western, $11.85@11.95; 
New York City, 11c; refined continent, 
12%c; South American, 138%c; Brazil 
kegs, 14%c; compound, car lots, 12c; 
less than cars, 12%4c. At Chicago, trade 
was fair, with round lots of regular 
lard quoted at 10 under July; loose lard 
95 under July; leaf lard, 115 under 
July. 

BEEF—The market was dull but 
steady. New York mess was quoted at 
$22.00@23.00; packet, $23.00@25.00; 
family, $25.00@27.00; extra India mess, 
$39.00@40.00; No. 1 canned corned beef, 
$3.40; No. 2, 6 lbs., $16.75; pickled 
tongues, $55.00@60.00 per barrel. 








See page 43 for later markets. 








LIVERPOOL PROVISION STOCKS. 


The imports of provisions and lard 
into Liverpool for the month of May, 
with comparisons, are reported as fol- 
lows by the Liverpool Provision Trade 
Association: 


Lbs. 
Bacon, includ. shoulders. .5,508,496 
URBMNEES or oo va.n'o-5-¥. $6 RNs cer 4,842,432 
PIM 5 c/o AX oreo rsie ik awatene oe 8,545,600 


The approximate weekly consumption 
ex Liverpool stocks, with comparisons, 


was as follows: 


Bacon, Hams, Lard, 


Ibs. Ibs. Ibs. 
May, 1028 ........ 1,257,648 1,264,704 1,603,840 
April, 1928 ........1,057,840 888,720 1,431,360 
Mag, 1900. .ss00s0 1,241,072 1,197,504 1,585,920 


BRITISH PROVISION CABLE 


(Special Cable to The National Provisioner.) 
Liverpool, June 15, 1928. 

General provision market steady but 
firm. Trade quite active on A. C. hams 
for July, August and September. Pic- 
nics and square shoulders firm. Lard 
very quiet. 

Spot prices on A. C. hams advanced 
2s.6d. this week, with further sales 
made for deferred shipment at a new 
high price. 

Today’s prices are as follows: Liver- 
pool shoulders, square, 75s; hams, 
American cut, 94s; hams, long cut, 96s; 
Cumberland cut, 89s; short backs, 82s; 
picnics, none; bellies, clear, 86s; Cana- 
dian 101s; spot lard, 59s 3d; Wilshire, 
none. 

a 
EUROPEAN PROVISION CABLES. 


The market at Hamburg shows little 
alteration, says James T. Scott, Ameri- 
can Trade Commissioner, Hamburg, 
Germany, in his weekly cable to the 
United States Department of Com- 
merce. Approximate receipts of lard 
for the week were 1,943 metric tons. 
Arrivals of hogs at 20 of Germany’s 
most important markets were 103,000 
at a top Berlin price of 17.39c a pound, 
compared with 62,000 at 16.67c a 
pound, for the same week last year. 

The Rotterdam market was dull with 
the exception of extra premier jus and 
prime premier jus with prices declin- 
ing and demand poor. 

The Liverpool market was firm. 

Stocks light and demand good with 
the exception of refined lard of which 
there are rather heavy stocks with a 
poor consumptive demand. 

The total of pigs bought in Ireland 
for bacon during the week were 20,- 
000; while the estimated slaughter of 
Danish hogs for the week ending June 
8, 1928, was 93,000. 


fe 
CHICAGO MID-MONTH STOCKS. 
Stocks of provisions in Chicago at 
the close of business on June 14, 1928, 
with comparisons, are reported by the 
Chicago Board of Trade as follows: 
June 14, May3l1, June 14 
1928. 1928. 


1927. 

Mess pork, new, 

made since 

Oct. 1, °2%, , 

a ee 735 609 358 
P. S. lard, made 

since Oct. 1, we 

27, lbs . 96,148,485 85,351,066 42,253,772 


Oct. 1, '26, to 

Oct. 1,’27, Ibs 4,104,000 
Other kinds of 

lard, Ibs. .... 7,370,337 
S. R. sides, made 

since Oct. 1, 

» AS | Se 
8. R. sides, made 

previous to 

Oct. 1, ‘27 


Per re 
Dz. 


4,117,000 
5,618,890 


3,612,227 


4,276,165 


1,980,484 


s. CR ees san 
S. cl. bellies, 
made since 
Ost, 1, "SH, 
Ibs. ......... 26,313,690 24,408,246 19,158,186 
D. 8S. rib bellies, 
made since 
Oct. 1,27, Ibs. 
D. S. rib bellies, 
made previous 
to Oct. 1, °27, 


Ib 

Ex. sh. cl. sides, 
made since 
Oct. 1,’27, lbs. 


3,606,996 3,641,856 4,372,961 


3,000... ee eee 


3,000 


177,288 149,157 


4 
“fl 
) 
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PORK PRODUCTS EXPORTS. 


Exports of pork products from the 
principal ports of the United States 
during the week ended June 9: 

HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


Week ended 
Jan. 1, ’28, 














to 
June 9, June 11, June 4, June 9 
1928. 1927. 1928. 928. 
Mibs. Mlbs. Mibs. M lbs. 
a FS 1,766 1,671 1,599 55,795 
To Belgium be $20” 13 
United Kingdom. 1,608 1,600 1,535 
Other Burope npeeyS 10 oi 828 
OUR .ncccccccee 8 49 25 »745 
Other countries... 150 12 26 4,782 
BACON, INCLUDING CUMBERLAND. 
Total .............. 2,136 1,632 1,910 62,959 
To, Germany ...... 310 een 184 6,306 
United Kingdom. 1,353 1,523 1,356 27,881 
Other Europe .. 419 43 358 18,630 
GDR. . 2+2055- ‘ 13 idea 8 6,421 
Other countries.. 41 66 4 3,721 
LARD. 
Re oer res” 10,805 10,917 9,488 357,916 
To Germany ...... 3,576 3,999 2,516 87,248 
Netherlands . 404 1,087 1,373 22,406 
United Kingdom. 3,256 3,439 2,991 121,833 
Other Europe ... 1,340 585 499 38,827 
aaa ,312 1,118 1,293 36,130 
Other countries.. 917 689 816 51,472 
PICKLED PORK. 
SOE. cc cknccavesesce 258 508 301 12,710 
To Wnited Kingd.. 79 53 50 8386.2, 069 
Other Europe ... 5 3 6 880 
OCameGe ..vcssess 81 190 160 3,410 
Other countries.. 93 262 85 6,351 
TOTAL EXPORTS BY PORTS. 
Week ended June 9, 1928. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
M lbs. Mibs. Mlbs. M lbs. 
Total Sota ae 2,136 10,805 258 
Boston 252 15 ees 17 
Detroit 678 540 989 79 
Port Huron 800 181 1,177 68 
Key West 7 2 994 
New Orleans ...... 29 14 1,229 89 
MK <e~eeses 1,384 6,382 5 
Philadelphia ........ . 4 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to: M lbs. M lbs. 
United Kingdom (total)............ 1,608 1,353 
SEE | 0.0s's00sp sono 550904480 942 1,227 
EL, 605446000 00$usw 0b os00 0006 60% 268 64 
PT ity rier 38 
a steal aeckt ek tere ob 8 4 0s 124 
Other United Kingdom ............ 236 62 
Lard, 
Exported to: M Ibs. 
ST ED 506 5S ae aoe bh 34.0544.6066 940" Oe 76 
EEE | hip'e-o8's 60 058 ane sin0000900004043S e000 BO 
I © sc wn see no02 005 008550000008 66 















LUSE-STEVENSON CO. 


307 No. Michigan Ave. Chicago, Ill. 












WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureay 
of Agricultural Economics at Chicago and three Eastern markets on June 14, 


1928, as follows: 











Fresh Beef: CHICAGO, 
STEERS (Hvy. Wt., 700 lbs. up): 

SOD 50 Bony acne sp 0eencenesedewe - + $21.00@22.00 

BEE Rese beeccensccovscovnccssscneces & 20.00@21.00 
STEERS (Lt. & Med. Wt., 700 lbs. dn.) 

GEER nosed ccenescnesvevoccesecase eee 22.00@23.00 

BORE ccnccosssccscesvess $dCeeeenovess & 20.50@22.00 
STEERS (All Weights): 

DEL a bdnbance wh ons0ns<sseneeeseSs 19.00@21.00 

EE énincca Git pa 44 56KS5s chee SESS S56 17.00@19.00 
cows 
ML, cen cceedodenecesbecennesesoeees 18.00@19.00 

BE, odbnbecnedskadegacedesssseens 16.50@18.00 

PN cats ckethnusscean baben sasha d 15.50@16.50 
Fresh Veal (1): 
VEALERS: 

TEND cncdacdeceoscsecesccccccecesses SS 
ST -UhhiderndeGVuen nesekebesseeseneeX 19.00@21.00 
PEE wecsedereccscuccecesestevecss 17.00@19.00 
DE Gotdhocbieehdn cases scnsbanenen 15.00@17.00 

CALF CARCASSES: 

SUE: swap 0p n0008 6000s sheedcecbeuns il 20.00@22.00 
ME <+5ehdeswaid eaeehae sand eke obec me 18.00@20.00 
DE Ss wstivaeces aves baiceakhewerwan 16.00@18.00 
MR <cunchcbockwatuvaeessaaeacne 14.00@16.00 

Fresh Lamb and Mutton: 
SPRING LAMB: 
DIED Gu'u'n<ccevesesasacdcsesewne 29.00@32.00 
DEE oGdk cies 0anskos deeaedanscinas 0 
SE. Ocwbvcsccecessesusdeddéocsene Sel 
LAMB (30-42 Ibs. mes 
Choice .... comscvescoccceces Seneeene 
PE Dabseanesun seas sdnuesdsecanen sees 28.00@29.00 
LAMB (42-55 
DE ah0eGneceseeny sencuscscedasaces 28.00@ 29.00 
DT btaucubbneseasssecnannecabhaense ie 26.00@28.00 
LAMB (All Weights): 
BME 8 oh ekwns<sc8400s0b00nssx000 AORTA 
PERCU TRG K eo pkbeseuscerasas exces. eer enews ts 
MUTTON (Ewes): 
SE hibCSSbehoneesseceseessencedwe es 14.00@16.00 
PD 7S. ca bunda es 6e06s eka eknaeahs 12.00@14.00 
DL ci nthshuberiance Raga seeraaat 10.00@12.00 
Fresh Pork Cuts: 
LOINS: 
8-10 Ibs. 17.00@19.00 
10-12 lbs. - 16.00@18.00 
12-15 lbs. 15.00@17.00 
15-18 Ibs. 15.00@16.00 
18-22 lbs. 14.00@15.00 
SHOULDERS: 

MW. Y.- Style—Skinned. .......scscccces 13.00@14.00 
PICNICS: 

TEEN box Sues bassnnsas esowssabes. S2deeesen 

DP STERT Ninnnssvascehhehescandinas)  mkSnees ses 
| a 16.00@17.50 
SPARE RIBS: Half Sheets............. 9.50@10.50 
TRIMMINGS: 

DE SWsshenésiwaabedudsenuate~cae 9.00@ 9.50 

EEE Shxbee swears eebaeeusseusndineces 16.50@17.00 


(1) Includes ‘‘skin on” at New York and Chicago. 














Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
526-530 St. Paul St., Baltimore, Md. 
902 Woodward Bldg., Washington, D. C. 


thicknesses. 


co 
345 West 40th Street 
Branch Offices: 



















BOSTON. 


$20.50@21.00 
19.50@20.50 


18.00@19.00 
17.00@18.00 
16.50@17.00 


25.00@27.00 
22.00@25.00 
19.00@22.00 
17.00@19.00 


32.00@34.00 
29.00@32.00 
24.00@29.00 


31.00@32.00 
30.00@32.00 


30.00@32.00 
29.00@31.00 


25.00@29.00 
22.00@25.00 


16.00@18.00 
14.00@16.00 
11.00@14.00 


19.00@20.00 
18.00@20.00 
17.00@19.00 
17.00@18.00 
16.00@17.00 


14.50@15.50 
14.00@15.00 


NEW YORK. 


$21.50@22.50 
20.50@22.00 


22.00@ 22.50 
21.00@22.00 


18.00@20.50 
17.00@19.00 


18.00@19.00 
16.50@18.00 
15.50@16.50 


21.00@23.00 
19.00@21.00 
17.00@19.00 
14.00@16.00 


28.00@31.00 
24.00@28.00 
20.00@24.00 


28.00@31.00 
27.00@28.00 


28.00@30.00 
26.00@28.00 


23.00@26.00 


12.00@14.00 
10.00@12.00 
9.00@10.00 


18.00@ 21.00 
17.00@20.00 
16.00@17.50 
15.50@17.00 
14.50@15.50 


13.00@14.00 


14.00@16.00 
12.00@14.00 








PHILA, 


$22.00@23.00 
21.00@22.00 


22.50@23:50 
21.00@22.50 


18.50@20.50 


18.50@19.30 
16.50@17.50 
15.00@16.50 


21.00@22.00 
19.00@20.00 
16.00@18.00 
14.00@15.00 


18.00@19.00 
16.00@17.00 





19.00@22.00 
18.00@21.00 
17.00@19.00 
17.00@18.0 
16.00@17.00 


13.00@15.0 


17.00@18.0 


(2) Includes sides at Boston and Philadelphis. 


1% 


” 


2”, 


NOVOID CORKBOARD 
12”x36” and 24”"x36” sheets, in 1” . 
Write for sample’ and Bulletin 'N-9 


RK IMPORT CORPORATION 


5°: 


Atlanta, Boston, Buffalo, "Eaten 
Hartford, Philadelphia, St. Louis, Troy 
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Tallow and Grease Markets 


TALLOW—tThe situation in tallow 
the past week was somewhat easier 
with reports current of sales of New 
York extra at 8%4c, a decline of fully %e 
from the previous week. It was diffi- 
cult to learn whether this was outside 
stuff or not, but at any rate, the weaker 
market in the west had influence here 
in the east and a barely steady position 


of greases in general helped bring about - 


the decline. Around 8c a better de- 
mand was reported, but producers were 
inclined to hold out for better levels. 
Sentiment, nevertheless, was mixed. 

At New York, special was quoted at 
8c; extra, 844c; edible, 9%c. At Chi- 
cago, the tallow market was dull and 
barely steady, with moderate inquiries 
reported for prime packer. At Chicago, 
edible was quoted at 9c; fancy, 8%@ 
81sc; prime packer, 814c; No. 1, 8c; No. 
2, T@Ti%e. 

At the London auction on Wednesday, 
June 13, 1,218 casks were offered and 
264 sold, the market showing little 
change from two weeks ago. Mutton 
was quoted at 41s 6d@42s 6d; beef, 40 
@44s; good mixed, 38s@40s. At Liver- 
pool, Australian tallow was steady and 
unchanged, with fine quoted at 42s and 
good mixed at 39s 9d. 

STEARINE—The market was quiet 
and steadier. Last sales of oleo, New 
York, were at 944c, but very little busi- 
ness developed this week. Sellers were 
asking 934@10c, with buyers not in- 
clined to pay up. At Chicago, the mar- 
ket was rather slow with oleo quoted 
at 94@9%e. 

OLEO OIL—The market was steady, 
but demand, both domestic and export, 
appeared limited. At New York, ex- 
tra was quoted at 14c; medium, 11%@ 
12%c according to quality; lower 
grades, 1142@12%c. At Chicago, de- 
mand was reported quiet and the mar- 
ket about steady, with extra at 13%c. 











See page 43 for later markets. 








LARD OIL—Demand was limited to 

small lots and the market was about 
steady. At New York, edible was 
16%c; extra winter, 13%4c; extra, 
12%c; extra No. 1, 12%4c; No. 1, 11%c; 
No. 2, 113%c. 
_NEATSFOOT OIL—Demand was 
limited to immediate requirements and 
the market about steady. At New York, 
pure was quoted from 15%c; extra, 
12%c; No. 1, 12c; cold test, 18%c. 

GREASE—The market presented lit- 
tle that was new the past week. Trade 
was of a hand to mouth character and 
prices were about steady. Buyers were 
holding off owing to easiness in the 
general grease list, while sellers were 
slow in coming down in their ideas. Sen- 
timent was divided. At New York, su- 
perior house was quoted at 714c; choice 
yellow and house, 7%@7%c; A white, 
The; B white, 75c; choice white, 9%c. 
At Chicago, greases were rather dull 


WEEKLY REVIEW 


and barely steady, with the price easier 
on choice white and yellow. Offerings 
of brown were scarce with bids in the 
market at 7c f.o.b. Cincinnati. At Chi- 
cago, brown was quoted 7@7%c; yel- 
low, 74@7%c; A white, 8@8%c; B 
white, 7% @8c; choice white, all hog 
83 @8'%c. 


—~— 


By-Products Markets 
Chicago, June 14, 1928. 


Blood. 

Good grade blood offered at $5.00 per 
unit ammonia, f. o. b. Central West 
points. 

Unit Ammonia. 
Ground and unground..............+.. $ @5.00 
Digester Hog Tankage Materials. 


Digester tankage market quiet and 
easier. Good colored 7 to 9 per cent in 
slightly better demand than the higher 
testing product. 


Unit Ammonia. 
Ground, 114@12% ammonia...... $5.00@5.25&10n 
Unground, 11% to 12% ammonia. 4.90@5.15&10 
Ground, 6 to 8% ammonia........ 4.90@5.15&10 
Unground, 6 to 8% ammonia..... 4.25@4.50 


Liquid stick, 7 to 11% ammonia... 4.00@4.25 
Fertilizer Materials. 


Fertilizer tankage market is quiet. 
Ten per cent ground and unground can 
be bought for nearby and future at 
$4.50 and 10 Chicago. 

Unit Ammonia. 
High grd., ground, 10% am....... $4.50 & 10 
Lower grd., gr. and ungr., 6-9% am. 4.00@4.25 
_. GRRE ae aa @4.00n 
Bone tankage, low grade, per ton..24.00@25.00 


Bone Meals. 


Little trading in this market, most 
of the product being deliverable on 
contract. 


Per Ton 

BOW -DORS WHR) sc ccccccccwccedecces $55.00@60.00 

SS IIIS ones crane ss siecacanes @30.00 

ee eee @28.00 
Cracklings. . 


Crackling market easier, with $1.15@ 
1.20 per unit of protein for unground 
cake and expeller, both prompt and 
future. 


Per Ton. 

Hard pressed and exp. unground, per 
WRG SEONEEE ns. ccawewoseanetes and $ 1.15@1.20n 
Soft prsd. pork, ac. grease & quality. @80.00 
Soft prsd. beef, ac. grease & quality. @50.00 


Gelatine and Glue Stocks. 
Quality jaws, skulls and knuckle 
bones can be sold at $43.00 per ton. 
Sinews, pizzles and hide trimmings 
nominally $30.00@31.00, Chicago, some- 
what higher at some other Western 
points. General market quiet. 


Per Ton. 
Kip and calf stock..............06- $ @40.00 
Rejected manufacturing bones....... 52.50@55.00 
CEE GN cnc nccccccewes geccctcevas 45.00@46.00 
Cattle jaws, skulls and knuckles.... @43.00 


Sinews, pizzles and hide trimmings.. 30.00@31.00 
Pig skin scraps and trim., per lb....4.00@4.25cn 
Horns, Bones and Hoofs. 

Hoofs are quoted at $40@45 per ton. 
Some contracts still being sought. 
Per Ton. 





Horns, according to grade 
Round shin bones........ 
Flat shin bones...... . 
Cattle hoofs ........ 
PUNE WINE oSictadcucccecticcauaenee 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials, indicated above.) 
Animal Hair. 
Summer coil dried hog hair selling at 
$40 per ton. All hair moving on the 
basis of quality. 





oe ee errr eee @ 2c 
Processed grey, per Ib......cccccccece 3 $ 5e 
Cattle switches, each*..............0. 4 5c 


*According to count. 








MARCH BY-PRODUCTS YIELDS. 


The estimated yield and production of by-products from slaughter under 
federal inspection during March, 1928, are reported, with comparisons, by the 
U. S. Department of Agriculture as follows: 


Average wt. Per cent of 
per animal live weight Production 
° ° ° 
- ad - A) 
“00 = 00 uP 
Een Kean en cdg 
Na NO AN f i 
= $$ fF 8 a" g 5 ... = 
=_ * | = ia oe) " gs 
Class EES E gd 3 ad 33 E FI + 
am a ee & am ae 3 2 ae 
1,000 1,000 1,000 1,000 
Lbs. Lbs. P.ct. P.ct. Ibs. Ibs. lbs. Ibs. P.ct. 
Edible beef fat!.......34.81 40.02 3.69 4.19 325,298 29,286 30,489 26,400 90.15 
Edible beef offal....... 28.57 29.24 3.03 3.06 266,556 20,750 22,178 19,289 92.96 
Cattle: WIGER... 6 ce cceccicc 64.40 64.31 6.83 6.73 606,081 47,491 49,416 763 90.04 
Edible calf fat1....... 1.37 1.30 0.78 0.86 6, 453 565 528 116.56 
Edible calf offal....... 6.63 6.02 3.75 3.97 32,094 2,662 3,010 2,444 91.8 
TOE ocavcaweucesss<s 36.15 37.97 15.54 16.55 1,690,351 155,052 140,267 194,583 125.50 
Edible hog offal....... 6.33 2.72 2.80 297,042 21,757 24,780 32,952 151.45 
Pork trimmings .......13.04 11.28 5.60 4.92 613,993 43,141 48,260 7,806 133.99 
Edible hog grease ?.... 2.82 2.76 1.21 1.20 132,746 12,470 11,742 14,186 113.76 
Edible sheep fat1..... 2.12 2.46 2.58 2.76 27,405 2,716 2,687 2,497 91.94 
Edible sheep offal..... 2.00 2.03 2.43 2.27 25,924 1,802 2,102 2,060 114,32 


1Unrendered. ? Rendered. 



































Both Soft and 





THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 


Hard Pressed 




















5 Rg Bs. 
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years. 


| installed it. 


_ C.Doering & Son 


1A Big Percentage Cut from Your 
| Production Costs 


OERING’S Continuous Worker is the greatest 
advance the Margarine plant has seen for many 
With a capacity of 7,000 Ibs. an hour, auto- 
| matic salting, doing away with table workers and 
| many other improvements, this machine is being 

hailed as a great money-maker wherever it is used. 

Some of the nation’s biggest plants have already 


For the sake of economy and greater profits get 
acquainted with Doering’s Continuous Worker. 


1375-9 W. Lake St., 


| Ask about our NEW Tierce Emptying Machine 


Write at 
once for 
full 


Chicane details 


Y 

















EASTERN FERTILIZER MARKET. 

(Special Report to The National Provisioner.) 

New York, June 13, 1928. 

Blood is very firm and stocks are 
about cleaned out. Last sales were 
made at $4.75 and sellers are asking 
$5.00 for July delivery. 

Tankage is also in a strong position 
with very little materia! available for 
prompt shipment. 

Cracklings, 50 to 55 per cent, are 
being held at $1.20 per unit. 

Interest this week in the local mar- 
kets is centered at the annual conven- 
tion of the National Fertilizer Asso- 
ciation at the Chamberlin-Vanderbilt 
Hotel, Old Point Comfort, Va., where 
there is a record attendance. 


ee 
BRITISH TAKE MORE PORK. 


More pork and bacon and less of 
other kinds of meats were received in 
London Central Markets during the 
first four months of 1928 than during 
a similar period of 1927. Pork and 
bacon receipts increased 33 per cent 
over 1927. Most of the increase was in 
home produced fresh pork. Receipts 
from the United States aggregated 
1,252,000 pounds, an increase of 75 per 
cent over last year. 

Beef receipts into the market regis- 
tered a decrease of 8 per cent as a re- 
sult of the smaller receipts from Argen- 
tina. New Zealand was the only coun- 
try from which receipts of mutton and 
lamb exceeded last year. Entries from 
all other countries were less. 

fe 
COTTON OIL EXPORTS. 

Exports of cottonseed oil from New 
York, June 1, 1928, to June 13, 1928, 
none. 


The Blanton Company 


ST. LOUIS 








Refiners of 
VEGETABLE OILS 


| Manufacturers of 


SHORTENING 
MARGARINE 




















COTTONSEED PRODUCTS CENSUS. 
Cottonseed products manufactured 
and on hand at oil mills in the United 
States for the season of 1927-28 to May 
31, 1928, are reported by the U. S. De- 
partment of Commerce as follows: 


Cake 
















Crude Oil and Meal Hulls _ Linters 
bs. Tons Tons Run. Bls. 
MANUFACTURED AUG. 1 TO MAY 31. 
U. S. .....1,451,805,930 2,060,901 1,300,025 861,135 
Alabama... 93,780,181 130,477 85,692 50,409 
Arizona.... 13,695,951 19,176 12,137 5,992 
Arkansas... 102,064,478 125,909 95,314 59,931 
California.. 15,769,231 26,819 9.298 9,466 
Georgia. ... 3, 22 196,534 126,009 80,648 
Louisiana. . 71,983 47,660 32,510 
Mississippi. 36 222.814 153,395 94,905 
No. Car... 2 188,590 77,261 51,527 
Oklahoma.. 116,868,434 181,813 102,154 68,258 
So. Car.... 68,049,120 97,856 51.281 41,861 
Tennessee... 84,262,241 105,398 80,298 55,060 
ae 459 428 712,038 486,981 295,303 
All other 22,781,928 31,494 22,545 15,265 
ON HAND AT MILLS MAY 31. 
a ares 39,889,300 59,745 66,589 83.166 
Alabama... 620,554 3,266 3,484 3,584 
Arizona.... 8,440 341 204 3 
Arkansas. . 3,569,910 2,499 2.900 
California. 284,760 3,859 4,014 
Georgia.... 1,313,075 6,074 6,189 
Louisiana. . 18,110 1,394 
Mississippi. 7,556,405 4,725 
No. Car... 6,598 
Oklahoma. . 3,373 
So. Car... 6,763 
Tennessee. . 1,138 
| er 19,380 
All other... 335, 
4 a 


CHEMICALS AND SOAP SUPPLIES. 


(Special Report to The National Provisioner.) 


New York, June 13, 1928.—Latest 
quotation on chemicals and soap mak- 
ers’ supplies: 

Extra tallow, f.o.b. seller’s plant, 
836c lb.; Manila cocoanut oil, tanks, 
New York, 8%c lb.; Manila cocoanut 
oil, tanks, coast, 8%c lb.; Cochin cocoa- 
nut oil, barrels, New York, 11c lb. 

P. S. Y. cottonseed oil, barrels, New 
York, 124%@12%c lb.; crude corn oil, 
barrels,, New York, 11%c Ilb.; olive oil 
foots, barrels, New York, 10% @10%c 
Ib.; 5 per cent yellow olive oil, barrels, 
New York, $1.25@1.30 gal. 

Crude soya bean oil, barrels, New 
York, 1138@12%c lb.; palm kernel oil, 
barrels, New York, 9.95c lb.; red oil, 
barrels, New York, 9144@9%c lb.; Niger 
palm oil, casks, New York, 74 @7%c 
lb.; Lagos palm oil, casks, New York, 
814c lb.; glycerine (soaplye), 7c lb. 

fe 


HULL OIL MARKET. 
Hull, England, June 13, 1928.—(By 
Cable.)—Refined cottonseed oil, 37s 6d; 
crude cottonseed oil, 33s 9d. 











TRADE GLEANINGS 


The Sealy Oil Mill & Manufacturing 
Co., Sealy, Tex., has increased its capi- 
tal stock from $85,000 to $100,000 


The Planters Cotton Oil Mill, Yazoo 
City, Miss., is being electrified by the 
Mississippi Cottonseed Products Co. 


Operations at the Jersey City, N. J, 
plant of the Holland Butterine Co. wil] 
be discontinued after June 30, it has 
been announced. 

The National Cottonseed Products 
Corp., Memphis, Tenn., which recently 
purchased thirty-eight gins from the 
East St. Louis Cotton Oil Co., has sold 
the properties to the recently-formed 
Arkmo Gin Co., Memphis, Tenn. 

The Jerome Meat Co., Jerome, Ariz,, 
has been purchased by William 
Schwerdtfeger. There will be no 
change in the organization of the com- 
pany it is announced. The name will 
be changed to Verde Valley Meat Co. 

The Planters Cotton Oil Co., Bon- 
ham, Tex., has been re-incorporated 
with a capital stock of $14,000. The 
incorporators are A. B. Scarborough 
and Zach Smith. Mr. Smith was see- 
retary and treasurer of the old com- 
pany. 

The De Luxe Virginia Style Baked 
Ham Co., 5614 Cottage Grove Ave, 
Chicago, Ill., has been incorporated 
with a capital stock of $20,000 to man- 
ufacture and deal in fresh, salt and 
smoked meats. The incorporators are 
Henry Sherman, Jennie Sherman andé 
Harry J. Sherman. 

The Twin City Packing Co. Menom- 
inee, Wis., recently moved from its old 
location on Bellevue street to its new 
plant on Ogden avenue. On June 2 
and 3 the company held open house, 
during which time large numbers of 
people inspected the new establishment. 
The new plant was designed by Kam- 
rath & Christensen, architects, Chi- 


cago, Ill. 
i 
MAR. MARGARINE PRODUCTION. 


Production of margarine during 
March, 1928, as reported by margarine 
manufacturers to the U. S. Department 
of Agriculture, with comparisons for 
the same month last year, is given as 
follows: 

Mar., 1928. Mar., 1927. 

bs. Lbs. 
Uncolored margarine ......25,160,079 23,537,488 
Colored margarine .......... 1,414,677 


Total oncccecccacccceccces 26,574,756 24,964,279 
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Vegetable Oil Markets 


Market Quiet—Trade Mixed—Under- 

“tone Barely Steady—Cash Demand 
Moderate—Cotton Reports Divided— 
Outside Markets Heavy — Govern- 
ment Report Standoff. 


The situation in cotton oil the past 
week presented little change from the 
conditions which prevailed the previous 
week. The volume of operations was 
on a moderate scale, and the bulk of 
the trade was liquidation of July by 
commission houses, who replaced the 
bulk of their July with purchases of 
the futures. Refiners’ brokers readily 


absorbed the July selling, transferring 
their hedges to September-October with 
the differences showing very little 
change for the week. 

A disposition to await developments 
was evident amongst the trade. It had 
been hoped there would be something in 
the Government report to lift the mar- 
ket out of its rut, but the figures were 
considered a standoff. While sentiment 
in the main was bearish, there was no 
disposition to press the decline, owing 
to the support in the July position. 
The outside markets were heavy in 
tone, lard selling into new lows again 
for the move. This served to restrict 
buying power in oil. 

The weather in the south was favor- 
able for a few days but again became 
showery. There was some increase in 
complaints of too much moisture and 
weeds and the last fewdays have 
brought more talk of weevils. The 
fact that crop complaints failed to 
bring buying orders with them, how- 
ever, tended to offset the advices. 

May Consumption Off. 

The May consumption was 244,000 bbls. 
compared with 274,000 bbls the previous 
month and 288,000 bbls. last year. The 
May distribution was slightly above 
the average expectations, but not suf- 
ficiently so to influence the market. The 
visible stocks of oil in all positions were 
1,348,000 bbls. compared with 1,564,000 
bbls. the previous month and 1,554,000 
bbls. last year. 

While the smaller visible stocks than 
a year ago attracted attention, a major- 
ity in the trade felt that the decrease 
was offset by the bigger lard supplies. 


WEEKLY REVIEW 


The cold storage holdings of lard on 
June 1, were 185,579,000 lbs., an in- 
crease of 12,000,000 lbs. for the month, 
compared with 111,976,000 lbs. a year 
ago. The increasing lard supply, it is 
felt, will not be checked during June 
and July and at least the lard stocks 
are not expected to decrease in a mod- 
erate way until the month of August 
rolls around. 

While available supplies of edible fats 








SOUTHERN MARKETS 


(Special Wire to The National Provisioner.) 
New Orleans. 

New Orleans, La., June 14, 1928.— 
Cotton oil futures and crude have 
sagged this week although ruling 
somewhat steadier the past day or two 
on account of a display of strength in 
cotton and prospects for continued un- 
favorable growing weather. Remnant 
lots of crude were barely steady at 85%c 
Valley and 8% cents west of river. 
Bleachable firmly held at 9%c. Loose 
New Orleans stocks are concentrated 
in a few strong hands. July contracts 
are being transferred daily to Septem- 
ber-October at about twenty-five point. 
premium. For crude fall months 85c 
is bid with some buying futures here. 

The fact that very little actual crude 
and refined have been shaken out on 
weak market caused by break in lard 
has given impression that oil is scrap- 
ing bottom unless weather conditions 
change from present unfavorable to 
decidedly favorable. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., June 13, 1928.—No 
trading in crude oil; market 8%c Valley, 
nominal; loose cotton seed hulls, $10.00; 
forty-one per cent cottonseed meal, 
$59.50 f.o.b. Memphis. 


Dallas. 

(Special Cable to The National Provisioner.) 

Dallas, Tex., June 13, 1928.—Prime 
cotton seed delivered Dallas, nominal; 
prime crude oil, 8% @8%c; forty-three 
per cent cake and meal, f.o.b. Dallas, 
$57.00; hulls, $13.00; mill run linters, 
4% @6c. Market quiet; weather fair 
and warm. 


are undoubtedly sufficient to care for 
the demand for the immediate future, 
the price situation in oil is not entirely 
dependent upon this fact. The progress 
of the new cotton crop always has con- 
siderable influence on oil values, while 
the development of the new corn crop 
has effect upon lard values. While it 
is too early to get a definite idea on 
the corn or cotton crops, the fact re- 
mains that cotton is away to an irreg- 
ular start but a good acreage, while the 
corn crop start is a most satisfactory 
one. Weather conditions, however, the 
next two months or so will determine 
the size of both those crops. 


Markets Are Quiet. 


There has been quite a reduction in 
the open July interest the past week 
in oil but the outstanding interest still 
appears to be very large. Refiners in- 
timate that there will be fair deliveries 
on July contracts, but the same was 
heard before May delivery day without 
much oil actually being tendered. The 
crude markets were quiet. In Texas 
some sales were reported at 8c, with 
that figure bid, while the Valley was 
quoted at 85,@8%c and the southeast 
at 8%c nominal. 


The Government report showed that 
mills held at the beginning of the 
month some 39,889,300 lbs. of crude oil, 
indicating how closely the season’s 
crush has been sold up. The report 
also showed an average yield of crude 
per ton of seed of 316.8 lbs. against 300 
Ibs. last year. The average refining 
loss to date is 7.60 per cent againt 9.20 
per cent last year. It is estimated that 
only 20,711 tons of seed are still to 
come in compared with 109,600 tons at 
this time last season. 

Cash demand during the week con- 
tinued moderate. More or less com- 
plaint of slow business was heard, yet 
in some refining quarters a June con- 
sumption closely approximating that of 
May is looked for at this time. 


Arbitration Committee Finishes. 


.The Hoover Arbitration Committee 
apparently completed its work at one 
session. Not only was a loose oil con- 
tract recommended for the New York 
market but some other recommenda- 
tions were made, included among which, 
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The large dealer, the small 

dealer, EVERY dealer, must 

have the best to compete 

successfully in the trade of 
today 


The Crusher—The Refiner— 
The Investor — The 
Manufacturer— 


Every element of the cottonseed oil trade 
can and does use the NEW ORLEANS 
COTTON OIL MARKET to advantage. 
The contract is as nearly perfect as it 
is possible to make it; it is protected 
by the Clearing House of the New Or- 
leans Cotton Exchange, deliveries are 
guaranteed as to weight, grade and 
quality at time of delivery by an in- 
demnity bond, and storage facilities and 
transit privileges make New Orleans the 
fdeal center for a cotton oil market. 


Always Use YOUR Cotton Oil 


Market! 





The New Orleans Refined Cottonseed 
Oil Contract was established at the 
request of the cotton ofl trade. 











New Orleans Cotton Exchange 


———_ 


The Procter & Gamble Co. 


Refimers of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
MARIGOLD Cooking Oil 

JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 
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| The Edward Flash Co. 
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it is understood, was one for deliveries 
on contract of prime summer yellow, 


once refined and untreated. It is also 
understood that Secretary Hoover 
stated that these recommendations 
would close the case unless some new 
evidence was presented. That a loose 
oil contract for this market is assured, 
appears to be without question. 

The trade however, is puzzled mater- 
ially over the recommendation for de- 
livery of untreated oil on contract. 
Some of the shrewdest minds of the 
trade here contend that this is next to 
impossible, owing to the fact that the 
quality of the oil from-one season to 
another does not run uniform. As a 
result, it is feared further controversy 
will develop amongst the trade, but who 
will present the facts regarding this 
particular recommendation, is difficult 
at the moment to see. Some of the 
local element are of the opinion that 
the Exchange itself will have to bring 
forth its objection to the untreated 
recommendation. However, no official 
report on the investigation has been 
issued as yet. 


COTTONSEED OIL—Market trans- 
actions: 
Friday, June 8, 1928. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
BE occe. Rowe aoe ak eee 
BINNE ns cik erste Sins eS oe 
July ....10400 1028 1021 1020 a 1222 
Aug. .... 800 1048 1048 1041 a 1045 
Sept. .... 4000 1064 1059 1052 a 1057 
Oct. . 7800 1069 1065 1062 a 1064 
OWS casts) Seas ae Oe uoteay 1060 a 1065 
Dec. 800 1066 1059 1060 a 1059 
Leer a oe ee eee 1059 a 1062 


Total ‘Sales, including ‘switches, 23,- 
800 bbls. P. Crude S. E. Nominal. 
Saturday, June 9, 1928. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
OS 0 ee ere: Ue ee 
BED Jase dens cee eres SEO Da. 5.5:2 
July 1900 1025 1021 1021 a 1022 
UES: Ses aie os 3ssc os 0 ER eS 
Sept. .... 600 1060 1056 1056 a .... 
Oct. . 1800 1062 1062 1062 a .... 
2) Oe ee .. 1060 a 1063 
MOOR, cps akean cust .. 1060 a 1062 
a es. een . 1061 a 1065 


Total Sales, including ‘switches, 4,300 
bbls. P. Crude S. E. Nominal. 
Monday, June 11, 1928. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

Spot .... Oe ae 
ee er eae. | | ne 
July .... 7800 1022 1017 1017 a 1019 
Aug. .... 100 1041 1041 1041 a.... 
Sept. .... 3900 1056 1048 1050 a 1048 
Oct. .... 2300 1062 1060 1061 a.... 
ee ees ie .--.- 1059 a 10638 
Dec 600 1064 1061 1061 a.... 
ee Ses tree 1060 a 1065 


Total Sales, including switches, 14,- 
700 bbls. P. Crude S. E. Nominal. 


Tuesday, June 12, 1928. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

ee ee ee or ee 1010'S. .s.,< 
PRD Geax acws sical, sates SOLO: OB ae 
July .... 9200 1018 1015 1016 a .... 
UP. <4 a used) w bin) o eae Eee ee 20e8 
Sept. .... 3200 1046 1044 1046 a.... 
Oct. .... 2700 1060 1054 1057 a 1058 
PN e+ 54%! (a ie Bi Ao ole 1059 a 1063 
Dec . 200 1057 1056 1059 a 1062 
MRSS tah Suara isla ays .. 1060 a 1065 


Total ‘Sales, including switches, 15,- 
300 bbls. P. Crude S. E. Nominal. 
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Wednesday, June 13, 1928. 


—Range— —Closing— 

Sales. High. Low. Bid. Askeg 

RG > o5545) wuiece Geel ea 1010 a 1059 
WOO a. cree abies tate 1010 a 1049 
July . 1700 1016 1014 1014 a 1037 
Aug. .... 100 1040 1040 1035 a 1049 
Rent... 3+. 400 1052 1048 1048 a 1059 
Oct 600 1062 1055 1060 a 106) 
DMOWS ssc 7 (ea ouivasie baw 1059 a 106] 
Dec 1600 1060 1059 1061 a 1063 
Jan 1061 a 1065 


Total Sales, including switches, 4,409 
bbls. P. Crude S. E. Nominal. 
Thursday, June 14, 1928. 


—Range— —Closing— 

Sales. High. Low. Bid. Askeg, 

Ob ok siennuat Sane eee 1010 a 1050 
SN: 2. caceed 1040 1040 1010 a 1049 
BRE hina ae 1015 1018 1015 a Ape 
A ee 1035 1035 1035 a 1049 
RIE <2 a\atece as 1050 1045 1046 a 1047 
CS Se 1058 1056 1058 a .... 
NWS oe oes hee 1056 1056 1055 a 1060 
LS Saree 1059 1059 1060 a 1061 
MM. cn Sse scee cee OCU 








See page 43 for later markets. 








COCOANUT OIL—The market was 
rather quiet the past week, but was 
barely steady, influenced by easiness in 
competitive quarters. An easier copra 
market, together with expectations of 
a freer movement from the Philippines, 
had influence. At New York, tanks 
were quoted at 846c, while Pacific coast 
tanks were quoted at 8@8%c. 

CORN OIL—Demand was rather 
quiet and the market was barely steady, 
with prices quoted at 8%@9c fob, 
mills. 

SOYA BEAN OIL—Very little inter. 
est was in evidence in the market this 
week, but prices held about steady. At 
New York, tanks were quoted at 10%¢ 
and barrels 1242c. Pacific coast nearby 
tanks were quoted at 95c. 

PALM OIL—Moderate interest was 
in evidence this week, and the tone was 
barely steady with tallow, but lack of 
pressure of supplies, both spot and for 
shipment, served to make for relative 
steadiness in palm oil. 

At New York Lagos spot was quoted 
at 7%4c; shipment, 712@7%c; Nigre 
spot, 73%c; shipment, 7@7%c. 

PALM KERNEL OIL—Demand was 
slow but the market held steadily, with 
New York tanks quoted at 8.45c; casks, 
9c; barrels, 94@9%ce. 

OLIVE OIL FOOTS — Consumers 
continue to look on pending develop- 
ments, but sellers ideas were steady 
with nearby foots at New York quoted 
at 10c and July tanks at 9%c. 

PEANUT OIL—Market nominal. 

SESAME OIL—Market nominal. 

COTTON OIL—Demand for store oil 
at New York remains small. Prices 
were nominally quoted at 4@%c over 
June. Southeast crude, 8%c nominal; 
Valley, 854@8%c; Texas, 844c sales 
and bid. 

~~ 
COTTONSEED PRODUCT EXPORTS. 

Exports of cottonseed products for 
the nine months ended April 30, 1928 
with comparisons for the same period 
last year, are reported by the U.§ 
Census Bureau as follows: 


1928. 192%. 
ME, eM, QRS 6s ndins scene 46.595,291 26,682,215 
ON, ‘refined, fhe... ..<......-s 7.937.064 16.1909 
Cake and meal, ‘tons......... 303,650 bry 
Linters, running bales....... 156,280 210,01 
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The Week’s Closing Markets 


FRIDAY’S ' CLOSINGS 


Provisions. 


Hog products showed little or no ral- 
lying power during the latter part of 
the week. There was some evening up 
for the week end. Cash trade is mod- 
erate. Hogs are about steady, but the 
trade is looking for good increase in 
the midmonth stock statement. 


Cottonseed Oil. 


Cotton oil moderately active and 
parely steady with the only feature 
commission house selling of July and 
buying of late months. Refiners are 
doing the reverse. Little or nothing 
doing in new crop crude as yet. South- 
east Valley 85c bid; Texas crude, 8%c. 
It is understood the New York Ex- 
change now considering recommenda- 
tio made by Hoover arbitration com- 
mittee. 

Quotations on cottonseed oil at New 
York, Friday noon were: June, $10.10@ 
10.40 bid; July, $10.18@10.14; Aug., 
$10.35@10.38; Sept., $10.47; Oct., $10.56 


@10.57; Nov., $10.55@10.56; Dec., 
$10.57@ 10.60; Jan., $10.59@10.61. 
Tallow. 
Tallow, extra, 8%c Sales. 
Stearine. 
Oleo stearine, 10c. 


FRIDAY’S GENERAL MARKETS. 


New York, June 16, 1928.—Svot lard 
at New York: : 

Prime western, $11.95@12.05; middle 
western, $11.80@11.90; city, 11%¢c; re- 
fined Continent, 12%c; South American, 
$13.50; Brazil kegs, $14.50; compound, 
$12.00. 


fo 


CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock 
at leading Canadian centers for the 
week ending June 7, 1928, with com- 
parisons: 
BUTCHER STEERS. 
1,000-1,200 ‘bs. 











Week Same 

ended Prev. week, 

June 7. week. 1927. 
| Aree $12.00 $10.00 
Montreal e 11.00 9.50 
Winnipeg .. . 11.00 10.00 
Calgary oe 9.25 9.75 
Edmonton .... f 9.50 9.50 
MEIN 5 ook 'e'sewle sues 9.75 au iare 9.00 
0 o>Fe ee 10.00 10.00 10.00 
PE PO re 9.50 9.60 ead 

VEAL CALVES. 

MOOR 5 oan 5's 000s ve BEOOO $15.50 $13.00 
Se 13.00 11.50 10.00 
Io ruo.3,4:6-sie-naiwle d 13.00 15.00 12.00 
ECG i nsec <cpavcaeae .00 14.00 12.00 
Edmonton ... 10.00 12.00 10.00 
Pr. Albert .. 10.00 11.00 9.00 
Moose Jaw 11.00 14.00 10.25 
MN coo oaic.cc3e ace 9.00 10.00 cece 
"a Apert: 25 A $10.50 
Montreal 2.00 R 10.75 
Winnipeg .. £15 k 9.50 
| tas 10.25 10.10 9.50 
Edmonton ............. 10.00 10.35 9.25 
en 10.75 10.75 9.00 
MTR... ss caso 10.65 10.65 9.40 
NIRS oo cies os vow ae 10.60 10.60 evee 
. GOOD LAMBS. 

OEE ee F y 
Montreal’ 2720200220027 “2.00 to00  *te:00 
Winnipeg .. 19.00 17.50 
Calgary .... 13.00 12.00 
Edmonton . . 14.00 
Pr. Albert as 
Moose Jaw nia 





ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to June 14, 1928, 
show exports from the country were 
as follows: To England, 90,245 quar- 
ters; to the Continent, 6,422; others, 
none. ° 

Exports for the previous week were 
as follows: To England, 67,871 quar- 
ters; to the Continent, 2,837, others, 
none. 

fe 

NEW CHOPPER SAVES LABOR. 

A new chopper for sausage which 
differs radically in design from con- 
ventional types, and for which a large 
production and a considerable saving 
in labor is claimed, has been placed 
on the market recently. 

For many years it has been necessary 
when chopping meat fine to first put it 
through the large hole plate in the 
chopper and then through the small 
hole plate. In the new machine this re- 
sult is accomplished in one operation. 
It takes the meat in bulk, with pieces 





CHOPPER WORKS ON 
PRINCIPLE. 


NEW 


The machine has a capacity of 15,000 
lbs. of meat through the %-in. plate per 
hour. The cutting is done by two cutting 
cones working together and lubricated by 
the fat in the meat. 


of any size, and puts it through the 
small hole plate in the one operation. 
The labor necessary to handle the meat 
the second time is thus eliminated. 

In addition, it is claimed, the result- 
ing product is better in that the meat is 
cut and not crushed and torn. 

This new chopper works on a new 
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principle developed by the designers of 
the machine. The chopper does not 
have any knives or plates to resharpen. 
This in itself amounts to a considerable 
saving in a year’s time. The cutting 
is done by cutting cones working to- 
gether like the bearings in an automo- 
bile and kept lubricated by the fat in 
the meat being cut. 

The machine has a capacity of 15,000 
Ibs. of bulk meat through the %-in. 
plate in one hour. This, it is said, 
is several times larger than it has been 
possible to obtain heretofore in a chop- 
per of similar size. 

Liability of accident to workers is 
also minimized by an automatic feed 
which makes it practically impossible 
for workmen to be injured when feed- 
ing meat into it. 

The new machine is the product of 


the Enterprise Manufacturing Co., 
Philadelphia, Pa. 
oe 


MEAT BAGS HELP SELL MEATS. 


The demand of the modern public for 
more attractive display, and the prog- 
ress of civilization toward the sanitary 
handling of food products, especially 
of meat, has acted as a safeguard to 
health, and also maintains products in 
a wholesome and more desirable man- 
ner. 

One of the most sanitary methods of 
handling meats from the time of 
slaughter until the final sale in use by 
packers and wholesale provision deal- 
ers all over the United States are the 
meat bags. And these have been 
adopted by many as a protection for 
meats while in transit. 

The O’Lena Knitting Mills, Inc., 1464 
Flushing avenue, Brooklyn, N. Y., 
have been making a specialty of these 
bags for the last twenty-five years. 
The company was started about that 
time by Louis A. O’Lena in Cohoes, 
N. Y. It has recently been incorpo- 
rated and enlarged to take care of the 
increased demand for its products, and 
is now in a position to supply every- 
thing required in the way of meat bags, 
stockinettes and the like, with special 
bags for beef and calf liver, ham 
stockinettes of different weights and 
qualities, frankfurter bags, plain or 
striped in any color. 

The O’Lena Company is working day 
and night and will deliver orders with- 
in 24 hours. Samples will be sent 
upon request, with full information and 
prices. 








STOCKS AND DISTRIBUTION OF HIDES AND SKINS. 

Stocks of the principal hides and skins at the end of April and March, 
1928, with comparisons, based on reports received from 4,343 manufacturers and 
dealers, together with stocks disposed of during that month, are reported by the 
U. S. Department of Commerce as follows: 


RCE, Os IIIa 6 6155005 0:0 csiea' haven dsc hccels we 
Domestic—Packer, hides ................ 
Domestic—Other than packer, hides....... 
Foreign 

I. Peis ainaweeECvaleeees core see's The Kei ee 

CE Mic ier ped ceeeaeeuctct se vbscdwins 

Horse, a ass, and mule: 

le 


COCO eee ereserereeseresecsrececes 


S 
Be WN SIIB se «65 occ cece ce esces 
a I RI 0:4 00a 9.055. cose Pee en 





Cabretta, skins 
Se TT, OU oi 6 ogc 'c oc avd cause gesiee 
Skivers and fleshers, dozens.................. 
Kangaroo and wallaby, skins................. 
Deer and elk 


*Represents deliveries by packers, butchers, dealers and importers. 





Stocks on hand or in transit 


April, March, April, Moved in 
1928. 1927. 1927. Apr. 1928* 
3,463,496 3,539,180 3,160,840 1,415,941 
2,224,334 2,358,949 2,169,166 933,630 
748,439 754,560 760,306 363,128 
490,723 425,671 231,368 119,183 
106,555 69,858 39,106 58,442 
2,842,987 2,512,583 3,697,415 1,004,484 
218,276 219,129 100,764 59,850 
113,191 88,279 134,077 670 
109,557 106,995 108,637 1,515 
51,207 57,733 4 A Orr * 
7,838,352 6,676,995 9,425,534 1,090,703 
697,527 91, 1,083,308 72,250 
5,943,146 6,071,514 7,323,586 2,540,395 
63,535 71,043 126,687 3,613 
198,318 286,572  ., aoe 
217,088 203,209 253,853 39,137 
145,447 137,632 39,637 14,314 
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DISTRIBUTING 


POINTS 


Mathieson Anhydrous 


Ammonia 


Albany, N.Y. 
Amarillo, Texas 
Atlanta, Ga. 
Baltimore, Md. 
Belle, W. Va. 
Birmingham, Ala. 
Brooklyn, N.Y. 
Buffalo, N.Y. 
Charleston, S.C. 
rlotte, N.C. 
Chattanooga, Tenn. 
Chicago, Ill. 
Cincinnati, Ohio 
Cleveland, Ohio 
Columbia, S. C. 
Columbus, Ohio 
Dalles, Texas 
Detroit, Mich. 
East St. Louis, Ill. 
Elmira, N.Y. 
Evansville, Ind. 
Fairmont, W. Va. 
Fort Smith, Ark. 
Forth Worth, Texas 
Harrisburg, Pa. 
Houston, Texas 
Indianapolis, Ind. 
Jacksonville, Fla. 
Joplin, Mo. 
Kansas City, Mo. 
Knoxville, Tenn. 
Lincoln, Nebr. 
Little Rock, Ark. 


Sen Antonio, Texes 
San Francisco, Calif. 
Sevanneh, Ga. 
Shreveport, La. 
Springfield, Mo. 
Temps, Fis. 


Wichita, Kans. 
Wichita Falls, Texas 
Wilmington, N. C. 































CAUSTIC SODA 
LIQUID CHLORINE 


MODIFIED VIRGINIA SODA 


SODA ASH 
BLEACHING POWDER 


ANHYDROUS AMMONIA 


AQUA AMMONIA 


Warehouse Stocks at all Distributing Centers 


ThemMATHIESON ALKALI WORKS Ginc.) 


250 PARK AVENUE 


PHILADELPHIA. CHICAGO. 
PROVIDENCE .CHARLOTTE .CINCINNATI 
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rompt emergency service through 


a chain of 71 


WHEN an Ammonia buyer 
needs prompt emergency serv- 
ice he can always depend 
upon the country-wide facili- 
ties of the Mathieson organi- 
zation. 

In seventy-one of the leading 
industrial centers of the coun- 
try—each chosen because of 
its strategic location in regard 
to Ammonia-consuming in- 
dustries—Mathieson maintains 
a chain of emergency ware- 


NEW YORK CITY 


DEAL DIRECT WITH THE MANUFACTU Works: NIAGARA FALLS, N.Y, ol 
a - tH SALTVILLE, VA. + NEWARK, NM 


warehouse stocks 


house stocks of EAGLE-THISTLE 
Anhydrous Ammonia ready 
for shipment at a moment’ 
notice. 

This emergency service to 
Ammonia purchasers in no way 
supplants regular deliveries 
made direct from the works. 
It is just one of the features 
of Mathieson service that a- 
sures prompt, on-the-spot, 
emergency shipments no mat- 
ter where you are located. 
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Hide and Skin Markets 


Chicago. 

pACKER HIDES—Packer hide mar- 
ket continued steady during, the week, 
with sales of practically all descriptions 
reported at unchanged prices. Early in 
the week one packer moved around 
18,000 branded hides; there were later 
scattered sales in other directions on 
these and other descriptions and, while 
quantities are seldom discussed, the to- 
talfor the week is thought to have been 
around 50,000 hides. Bulls have been 
dull and inactive for a couple months; 
one packer is understood to have moved 
bulls this week, with details withheld. 

Late this week sales were reported 
at a further decline of 1c in the South 
American market and, despite the sea- 
sonable difference in hides on that mar- 
ket, the news has caused some hesi- 
tancy on the part of buyers here. How- 
ever, up to this writing, prices are 
quoted unchanged. Stocks here are 
known to be rather light; practically 
all the hides moved this week were 
June take-off, with a scattering of 
Mays. 

Spready native steers quoted nomi- 
nally around 25@25'%ec. Heavy native 
steers moved at 22%c. One packer 
moved 1,000 extreme native steers from 
ariver point at 23c. 

Branded steers sold early at 22c for 
butt brands and 21%c for Colorados. 
Heavy Texas steers moved at 22c, light 
Texas steers at 2144c and extreme light 
Texas steers at 22c, all steady prices. 

One packer moved 4,000 heavy native 
cows at 22c for current slaughter, and 
late last week one lot of 3,500 dating 
January to May moved at 22c for May’s 
and 2142c for January to April. Late 
last week, one packer moved 2,500 May- 
June light native cows at 22%c for 
regular point; however, some sold this 
week at 22%2c for Chicago take-off, 
while 1,000 from a River point brought 
22%c and 2,000 St. Pauls brought 23c, 
usual differentials. Branded cows moved 
at 22c, steady. 

One packer understood to have moved 
bulls, dating back probably several 
months; details were not confirmed and 
market quoted in a nominal way around 

1@17'ec for natives and 16@16%c for 
branded. 

SMALL PACKER HIDES—Another 
local small packer moved June produc- 
tion of about 6,000 hides at the week- 
end, vith another killer selling 2,200 
June hides early this week, both lots at 
22%c for all-weight native steers and 
cows and 22c for branded, steady 
Prices; bulls were not included. Two 
local killers still have June slaughter 
at this writing. Some St. Louis city 
hides moved during the week at 23%c 
for Junes, these being rather light 
average hides. ; 

COUNTRY HIDES—Country hides 
have been steady so far this week, with 
Prices showing little change. Good all- 
Weights reported moved at 20c, al- 
though some still asking 20%c. Heavy 
cows continue slow sale and priced 
around 18¢c, selected, delivered, with 
Tumors that higher was obtained re- 
cently; heavy native steers alone are 





priced nominally around 19@19<c. Buff 
weights are offered at 20@20%4c. Bet- 
ter demand for extremes, and sales re- 
ported at 22%c and 23c, although top 
only reported in a small way for 25-45 
lb. average. Bulls dull and nominally 
around 15c. All-weight branded quoted 
around 17@17%c, Chicago freight. 

CALFSKINS—Packer  calfskins 
steady to firm; last trading at 30c for 
late slaughter and 31c now asked. 

First salted Chicago city calf last sold 
at 28c for straight weights and offered 
at this figure; the light end appears in 
rather slow demand. Outside cities 
quoted around 2732@28c. Mixed cities 
and countries around 26c. 

KIPSKINS — One packer reported 
moving small lot, around 4,000 May 
kips, clean-up sale, at steady price of 
27c for northern natives and 26c for 
over-weights; branded last sold at 25c 
for Mays. 

First salted Chicago city kips nomi- 
nally around 26c. Outside cities quoted 
around 25%c and mixed cities and 
countries 24@25c. 

Packer regular slunks last sold at 
$1.80; hairless quoted around 65@70c. 

HORSEHIDES—Horsehides continue 
slow and in fairly good supply. Choice 
renderers held up to $8.25@8.50, with 
mixed lots ranging from $6.50 to $7.50, 
according to percentage of renderers. 

SHEEPSKINS—Dry pelts quoted 30 
@32c per lb., according to section. 
Packer shearlings continue in good de- 
mand with quality showing consider- 
able improvement; total of five cars 
sold by three packers at $1.35, a 
steady price, mostly running around 50 
per cent to 60 per cent No. 1’s. Pickled 
skins unchanged and, while season 
about over, quoted nominally around 
$9.25 per doz. for packer straight run 
of lamb and $10.25 per doz. for sheep. 
One packer moved 4,000 doz. California 
spring lambs at $9.00 per doz. for 
straight run. Paying $2.65 per cwt. 
live lamb at Chicago for both California 
and native wool lambs; quoted on piece 
basis around $1.35@1.60. 

PIGSKINS—One car No. 1 pigskin 

strips reported at 9c, another car at 
9%c, f.o.b. shipping point, figuring 
around 94%.@9%e, Chicago basis. Gela- 
Poy stocks inactive and nominally 4@ 
4%c. 


New York. 


PACKER HIDES—Packer hide mar- 

ket quiet, being well sold up to end of 
May except for bulls. Last trading in 
May take-off was at 2242c for native 
steers, 22c for butt brands and 21%4c 
for Colorados, and market generally 
considered steady. Bulls easy and 
quoted 17@18c nominal. 
COUNTRY HIDES—Some interest 
reported in country hides, although buy- 
ers and sellers generally apart in their 
ideas of values. Asking 22%c, gen- 
erally, for good 25-45 lb. extremes, 
while buyers’ ideas are around 22c, with 
Y%e less for heavier averages. Buff 
weights available at 20c. 

CALFSKINS—Calfskin market act- 
ive on an advancing market, with last 
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sales at the top figure. Around 60,000 
calfskins reported moved, at $2.15@2.30 
for 5-7’s, $2.90@3.00 for 7-9’s and $4.00 
for 9-12’s. Veal kips 12-17 lb., quoted 
around $4.50; one sale of 17-lb up last 
week at $5.75. 

oo 

CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ending June 9, 1928, 3,381,000 
lbs.; previous week, 3,907,000 lbs.; same 
week, 1927, 3,808,000 lbs.; from Janu- 
ary 1 to June 9, 105,177,000 lbs.; same 
period, 1927, 108,883,000 lbs. 

Shipments of hides from Chicago for 
the week ended June 9, 1928, 2,792,000 
lbs.; previous week, 3,154;000 lbs.; same 
week, 1927, 5,869,000 lbs.; from Janu- 
ary 1 to June 9, 106,368,000 lbs.; same 
period, 1927, 121,052,000 lbs. 

—_G—- 
SOUTH AMERICAN SLAUGHTERS. 

Cattle slaughter in the packing plants 
of Argentina during the first three 
months of 1928 showed a decrease of 
18 per cent from that of the same 
months of 1927, and was 22 per cent 
below those months of the record year 
1924. In Uruguay, on the other hand, 
cattle slaughtering for the same period 
increased 12 per cent over 1927. 

The Argentine sheep slaughter for 
this period was considerably larger 
than in the same period of 1926 and 
1927. In Uruguay the number slaugh* 
tered this year was appreciably smaller 
than in the two preceding years. Hog 
killings in Argentina in 1928 so far are 
ahead of those of 1927 and 1926. 


—————_ 
CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for 
the week ended June 15, 1928, with 
comparisons, are reported as follows: 
PACKER HIDES. 





Week ended Previous Cor. week, 
June 15,’28. ‘ 1927. 
Spr. nat. strs.25 @25% 1 @22n 
Hvy. nat. strs. @22% @19% 
Hvy. Tex. strs. @22 @18n 
Hvy. butt 

brnd’d strs. @22 @22 @18 
Hvy. Col. strs. @21% @21% @17% 
Ex-light Tex. 

i “Rear @22 @22 174% @18n 
Btnd’d cows . @22 @22 174%@18 
Hvy. nat. cows @22 @22 @18% 
Lt. nat. cows.22%@23 2234 @23 @20 
Nat. bulls ..17 @17%n @18n @15 
Brnd’d bulls..16 @164n @lin 13%@14 
Calfskins .... @30 @30 23b @25ax 
Kips, nat. ... @27 @27 221%4N@228 
Kips, ov-wt. . @26 @26 23N@22%S8 
Kips, brnd’d.. @25 @25 20 @20%n 
Slunks, reg... @1.80 @1.80 1.25@1.40 
Slunks, hris. .65 @70n 65 @70n @5744n 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts... @22% @22% @20 
Branded ..... @22 @22 @18s 
Nat. bulls ...164%,@1in @18n @14% 
Brnd’d bulls. . @l6n 16%@1in @13 
Calfskins .... @28ax @28 21 @21%ax 
eee @26n @26n @21 
Slunks, reg....1.60@1.65 1.50@1.65 1.10@1.15 
Slunks, hris... @60 @60 45 @50n 


COUNTRY HIDES. 


Hvy. steers ..19 @19%n 


‘@19%n 154% @16ax 
Hvy. cows ..18 @18% @18%ax 1 
re 20@20%ax 20%@2lax 17%@18ax 
Extremes ....2244@23 22% @23ax 19 @20ax 
Ms akou'n'a ee @15n @lin 12 @12%ax 
Calfskins ....24 @24% 24 @24% 18 @18%4n 
i ere 23 @23% 238 @23% @18n 
Light calf....1.60@1.75 1.70@1.80 1.10@1.20 
Deacons ..... 1.60@1.75 1.70@1.80 1.10@1.20 


Slunks, reg. ..75 @1.00 75 @1.00 60 @70 


Slunks, hris. 25 @30 25 @30 15 @20 
Horsehides . .6.50@8.50ax 6.75@8.50ax 5.50@6.50 
Hogskins ..... 90 @95 8 @95 55 @60 


Phe. tame 2.0 .cccccd. 
Sml. pkr. lambs ........ 
Pkr. shearlgs. @1.35 
Dry pelts ....30 @32 


_" @1.35 
30 @38 


 @1L.% 
21 @23 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, IIl., June 14, 1928. 

Compared with a week ago, grain 
fed steers and yearlings are fully strong 
to 25c higher and steady; grassy kinds, 
weak to 25c lower; grain fed cows, 
about steady; grassy kinds, including 
butcher heifers, 25@50c off; cutters, 
weak to 25c lower; bulls 15@25c lower; 
vealers, $1.00@1.50 off; steers and year- 
lings, especially light yearlings, got 
active demand during greater part of 
week; inclusion of more grassy offer- 
ings widened the price range, but bulk 
steers and yearlings continued to sell 
mostly within $1.25 price range. Ex- 
treme top weighty steers, $14.80; long 
yearlings, $14.90; mixed yearlings, 
$14.75; heifer yearlings, $14.60; most 
grass fat cows, $10.50 downward; low 
cutters, $6.00@6.50; heavy sausage 
bulls, up to $9.25; light kinds, $8.50 
down to $7.50. Light vealers closed at 
$12.00@13.00; choice small killer kinds, 
$13.00@14.00. 

HOGS—In comparison with a week 
ago, good and choice hogs mostly 
steady; lower grades, 10@15c, and in 
spots, 25c lower; narrow shipping de- 
mand and indifferent fresh meat trade 
depressing factors in spite of moderate 
receipts. The price spread on quality 
basis was wider at the expense of 
lower grades which are showing sea- 
sonal “grassiness.” Today’s top, $10.10; 


week ago, $10.15; bulk good and choice 
180 to 320 ib. weights, $9.75@10.00; 
150 to, 170 lb. averages, $9.00@9.75; 
pigs, largely $7.00@8.00; bulk packing 
sows, $8.50@9.00; light sows, up to 
$9.25. 

SHEEP — Seasonal sharp declines 
continued under pressure of expanded 
receipts, breaking dressed trade adding 
to late bearishness, fat lambs closing 
$1.50@2.00 lower for week. Yearlings 
and throw-out lambs, $2.00@2.50 lower; 
sheep, $1.00@1.50 off. Increased sorting 
was a factor in the decline, lower grade 
lambs and weighty sheep getting maxi- 
mum drop due to burdensome supplies. 
Top western lambs Tuesday, $17.15; 
best native selections, $17.00; top fat 
ewes, $7.50. 

Le 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Mo., June 14, 1928. 

CATTLE—tThe prevailing demand 
throughout the week was for the lighter 
weight fed steers and yearlings and 
closing levels are steady to 25c higher. 
Medium and heavy weight offerings met 
some discrimation and final prices are 
steady to 15c under a week ago. Fat 
she stock and bulls held about steady 
but vealers declined 50 cents to $1.00, 
with the late top at $13.00. Light- 
weight fed steers topped the week’s 
trade at $14.40 and best yearlings and 
heavy steers went at $14.25. 


‘5 
aA 


HOGS—Prices on hogs were slight] 
higher on the opening session of te 
week but since that time a weaker un. 
dertone prevailed and final prices are 
mostly 10@15c lower than last Thurs. 
day. Shippers have been fairly actiye 
but big packers have displayed a de. 
cidedly bearish attitude most of the 
time. Choice medium weight butchers 
scored $9.80 on Monday but at the close 
comparable grades went at $9.60. Pack. 
ing grades closed around 10@15c lower. 

SHEEP—Sharp declines of $1.50@2.99 
were registered in fat lamb prices, 
while yearlings and mature lasses 
were reduced from $1.00@1.50 as com. 
pared with a week ago. Choice Idaho 
lambs reached $16.50 at the opening 
but at the close $15.50 took the best. 
Desirable natives ranged up to $16.00 
at the high time, while $14.85 was the 
top on Thursday’s session. Fat ewes 
sold up to $6.50, with the bulk going 
from $5.00@5.75. Wethers cleared 
from $7.50@8.75 on late days. 


fe 
OMAHA 


(Reported by U. S. Bureau of Agricultural’ 
Economics. ) 


Omaha, Neb., June 14, 1928, 
CATTLE—Liberal receipts met with 
broad demand; breadth to shipping out. 


let featuring each day’s trade and 
prices maintained a strong to higher 
trend. Yearlings advanced around 2he 


,and other fed steers mostly 10@lbc, 


Quality improved. Numerous choice 
loads of practically all weights arrived, 
She stock advanced 25@40c. Veals held 
firm and bulls closed weak to 25c lower, 
Weighty steers, 1,380 Ibs., earned 
$14.15; mixed yearlings, 805 lb., $14.15; 








Indianapolis 
Indiana 


Order Buyers of Live Stock 
Mc Murray—Johnston—Walker, Inc. 


Ft. Wayne 


So. Omaha 


Indiana 


E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Two Markets 


E. K. Corrigan 


So. St. Joseph 
R. G. Symon 














Order Buyers 


Union Stock Yards 


J. W. MURPHY CO. 
HOGS ONLY 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Omaha, Nebr. 


Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 














The Commission is the Same—Why not Get the Best? 


June 16, 1923 








BANGS & TERRY 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Reference: Steck Yards National Bank. Any Bank in Twin Cities. 
Write or wire us 








Three A-1 Hog Buyers to Serve You 
Write—’ Phone—Wire 


Murphy Bros. & Company 


Exclusively Hog Order Buyers 
Telephone Yards 0184 Union Stock Yards, CHICAGO 




















Order Buyers of Live Stock 


Potts — Watkins — Walker 
National Stock Yards, IIl. 


Reference: National Stock Yards National Bank 
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Do you buy your Livestock 
from Recognized Pur- | 
chasing Agents? a 
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medium weights, $14.20; yearlings, 
50. 
1 0GS—While prices during the 
riod have fluctuated to some extent, 
comparisons with a week ago show lit- 
tle or no change. Local supplies show 
a slight falling off but inquiry from 
shippers also developed narrowness and 
this tended to offset the bullishness of 
lighter receipts. | Thursday’s top 
reached $9.65 on choice 265 lb. butchers. 
SHEEP—Swelling movement of fat 
range lambs from the northwestern ter- 
ritory, augmented by a free market- 
ward movement of natives to all mar- 
kets, resulted in sweeping declines on 
killing classes. Fat lambs predominated 
and these felt the brunt of the decline, 
breaking $2.00@2.25 for the period, 
while yearlings show a_ $1.75@2.00 
preak and fat sheep a 50@75c loss. 
a 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., June 14, 1928. 

CATTLE—Compared with one week 
ago, steers sold 15@25c higher; low 
cutters, 10@15c higher; good and choice 
yealers, $1.25 lower; other classes 
steady. Tops for week: 915 lb. year- 
lings, $14.60; 1292 lb. matured steers, 
$14.40; 697 lb. heifers, $14.25; 728 lb. 
mixed yearlings, $14.00. 

HOGS—There has been little change 
in the general porcine trade this week. 
Demand centered on medium and heavy 
butchers which are selling just a little 
stronger; light hogs and underweight, 
slow and irregular; top $10.15. 

SHEEP—A severe break is recorded 
in all ovine classes for the week. Fat 
lambs registered a $2.75 decline, with 
culls $1.50 lower and mutton ewes 50c 
off. 

a 


ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., June 14, 1928. 

CATTLE—Light supplies offset buy- 
ers’ bearish tactics and medium and 
heavy weight steers ruled 10@15c 
higher than last Thursday, while light 
weight steers and yearlings registered 
15@35e gains. Strictly choice light 
yearlings, mixed steers and heifers 
topped at $14.75; choice heavy bullocks 
reached $14.25. Other killers ruled 
mostly steady, with vealers 50c lower. 
Best fat heifers made $13.75. 

HOGS—Butchers declined 10@15c 
and packing sows values remained un- 
changed. On late rounds, choice 210 to 
260 Ib. weights topped at $9.60. Most 
170 to 280 Ib. averages cleared at $9.25 
@9.50. 

SHEEP—Deep price slashing again 
featured the lamb and sheep trade. 
Lambs and yearlings suffered $1.75@ 
2.25 declines and aged stock showed 
$1.00@1.25 setbacks. Late in the week 
native lambs topped at $14.75; rangers 
reached $15.50; and clipped fat ewes 
went at $6.25 down. 

—————— ey 


SIOUX CITY 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., June 13, 1928. 
CATTLE—Cattle receipts for the 
first half of the week have totaled 
12,000. The market has been featured 
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by a widening of the spread in the 
steer division, yearlings selling at a 
premium of 50c per hundred over 
heavier steers. Yearlings are 25@50c 
higher than a week ago, while heavier 
steers have suffered a decline in the 
same period of weak to 25c lower. 

Best cattle offered this week sold at 
$14.00, which was paid for heavy steers 
and also a straight load of heifers. 
Finished corn fed heifers are 25c 
higher; finished cows, steady. Grassy 
cows are. slow to 25c lower. Canners 
and cutters steady and slow; bulls, 25 
@50c lower; veals, strong. 

HOGS—Receipts 32,000 for the first 
half of week. Market 25c higher. To- 
day’s market 10@15c lower. Top $9.70; 
bulk of butchers, $9.40@9.65; desirable 
mixed hogs and fair lights, $9.00@9.35; 
common unfinished, $8.25@9.00. 

SHEEP—Lambs $1.00 lower; top, 
$15.50. Ewes, 50c lower; top, $6.50. 

rr 


ST. PAUL 


(Reported by U. S. Bureau of Agricultural 
Economics and Minnesota Dept. of Agriculture.) 


South St. Paul, Minn., June 13, 1928. 

CATTLE—Fed steers and yearlings 
are steady; inbetween she stock, 25@ 
50c off; cutters and bulls, weak to 25c 
lower. Most of the fed crop comprised 
yearlings, with top offerings at $14.15; 
bulk, from $12.50@13.50. Inbetween 
grade fat cows are landing mostly at 
$7.25@8.50; better grades, to $9.50 and 
above; one load, $10.60. Heifers bulked 
at $8.50@11.00; cutters, $5.75@6.75; 
bulls, from $7.75@8.25. Vealers are 
$2.00 lower, with most good lights 
today selling at $12.50. 

HOGS—A healthy undertone has 
marked the trade on hogs until today 
when weakness occurred, although clos- 
ing levels are still strong to 10c higher 
than a week ago. Desirable lights and 
butchers sold at $9.40@9.70; heavier 
weights, down to $9.25 and below; 140 
to 155 lb. kinds, $8.50@9.00; packing 
sows, $8.40@8.50. 

SHEEP—Lambs broke sharply, de- 
clines for the week figuring from $2.00 





47 


@2.50 with yearlings anywheres from 
$3.00@3.50 off. Fat ewes under sup- 
port from breeders escaped with a $1.00 
@1.25 loss. Desirable natives sold 
today at $15.25; culls, down to $11.00; 
yearlings, from $8.00@10.00; ewes, 
from $4.00@6.50. 
a re 

RECEIPTS AT CHIEF CENTERS. 

Combined receipts of cattle, hogs and 
sheep at principal markets for week 
ended June 9, and comparative periods: 
At 20 markets: 


Cattle. Hogs. Sheep. 
Week ended, June 9..214,000 740,000 308,000 
| a. Rr 181,000 684,000 218,000 
1927 ...........22-.----216,000 709,000 236,000 
IO aca iovra careers see 247,000 597,000 250,000 
1925 ..........22+24--228,000 656,000 215,000 
1924 .......0020200 0+ 245,008 771,000 221,000 

At 11 markets: 
Hogs. 

Week ended, Jume 0.2... ciccccseccsvccd 647,000 
PRS WOU in on sdk 0d cedencdeect inn oe 
re 8 Rnd Ohne sG eet 54 ve sadenaaee ean 634,000 
NS «Ga havc ons Vee cea boeseteatacodowsed 516,000 
WN a pectic cde dscts tas chars dbacae<s ey 5 cee 
RN a waco w0/d 0 ae ecw amen ebay aaa sauen ous 690, 


At 7 markets: 
*Cattle. Hogs. Sheep. 
Week ended, June 9..159,000 557,000 205,000 


Previous week ........ 133,000 514,000 151,000 
BE elite ciectcwneunwas 162,000 532,060 169,600 
Sas case eccteceenevs 195,000 443,000 179,000 
BPR 168,000 507,000 146.000 
WEE avisannsventececus 190,000 557,000 165,000 


*Calves at Omaha, St. Louis and St. Joseph 
counted as cattle previous to 1927. 


NEW YORK LIVE STOCK. 
Receipts of live stock at New York 
for week ended June 9, 1928, were re- 


ported officially as follows: 
Cattle. Calves. Hogs. Sheep. 





deteay CHF 6 .cckccs 4,833 8,232 4,177 42,722 

pe cree 894 6,217 22,617 10,660 

Central Union ...... 3,706 1,466 212 ~=—«7,657 

I ie 32 Wiaiee-ete sre 9,663 15,497 24,693 55,037 

Previous week ...... 6,648 13,7388 24,641 44,551 

Two weeks ago .... 6,849 16,479 25,273 44,311 
or 


BUFFALO LIVESTOCK IN MAY. 
The receipts and disposition of live- 
stock at Buffalo, N. Y., during May, 
1928, were as follows: 
Cattle. Calves. Hogs. Sheep. 


De 17,981 32,682 71,317 62,280 
Shipments .......... 6,430 26,150 29,649 50,255 
Local slaughter ....12,650 43,580 43,580 12,383 
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RECEIPTS AT CENTERS TUESDAY, JUNE 12, 1928. THURSDAY, JUNE 14, 1928, PA 
Cattle. Hogs, 
SATURDAY, JUNE 9, 1928. ' ocelot ee eee 7,000 25,000 md parcha: 
Cattle. Hogs. Sheep. Chicago ...--...+-+++++- 8,000 23,000 13,000 Kansas City ............ 1,900 9,000 4/099 centers | 
*: “= : Kansas City ...........-- 6,000 14,000 7,000 Omaha ..............005- 3,500 18,000 § 1938, wit 
Chicago ..........-..++. SReeS Bee. Aa! OMAN ........25-.-2%>- 9,000 13,000 10,000 gt. Louis 2.1.11”! ee 2'000 13°50) ee 1 Pr 
Kansas City .......... + Bee SE EEE BE. EAU 6.52020. 0c rece 4,000 17,000 4,500 Sst. Joseph .............. 1,000 soo9 fm 5 
ge lane S580 12,000 = 31,008 st. Joseph ...... .....-- 1,500 7,500 6,100 Sioux City 121.222: 2/500 10,000 “4 
St. OT ree ery 3,500 10,000 4,500 ide BURY .o055..cs.ccess 3,000 9,500 800 Sigg + Hm le a iaanate® 2'100 6.500 500 
Si-O ~~~ > - osenece SD SD GE BE, Bem .....-3 0.00005. 1,500 5,000 700 Oklahoma City 112222221 1,200 1100 , ™ 
cp: > piaeeaeeaieta 4,500 8,000 = 1,500 Ojahoma City .. ......- iO. 1000 5... aueeomeh 2000 1500 “ya We amnour | 
St. Paul ................ 6,000 10,000 300 Fort Worth ............- S90): 2000 13000 Smieerna, 22° 500 «11500 i & 
Oklahoma City ........-. 200 af soo... s-s0* Milwaukee .............. 600 2,000 meee 300 1'900 200 Sy 
Fort Worth .. ......... 4,000 2,000 NE ee 300 1,000 O00 Foeteie ....* 100 1000 uw en rs 
Milwaukee § ........----- +.» ~<a MET EE ong sie als a) «3000. «| BNDO Senate |) 700 2'009- bal a 
scene ee eannnt bee i i, res 300 _ 4,400  tiawdiis ............ 600 7090 rat H 
Louisville ............ _ 100 500 1,500 Indianapolis ............ 1,400 10,000 1,000 pittsburgh .............. 100 1:700 Libby, M 
Wichita ............ --; 1,200 1,200 300 pittsburgh .............- 100 500 Se == ee 400 4°10 Libby 
Indianapolis ....... 2 = 200 Cincinnati |..........- - fe" 45D 00D meets 300208 La oll 
PEEOEEEM = ~-2-6-.0---- SOD  SIae ee EMD ceo cc ped co oa 100 300 > meen 200 2'000 ont! 
Cincianati ..... “s-----> a me Caneel <.....5 2... .... 200 1,500 00 saaeane ..e: 200 "700 Sat nes: Bo 
os ll alae te 4 4 100 Nashville 2.00... 00.0... 200 700 1,900 ‘Toronto -....°........... 400 200 “sy Packing 
eve Me ceescnveseesece | ed nn * 4 
Se OT ER 100 > Se re sonnei aad ead - FRIDAY, JUNE 15, 1928. Gers F 
Toronto ..222000200002.:2 300 OOD... WEDNESDAY, JUNE 13, 1928. Cattle. Hogs. Sheep, ff Totals: 
MONDAY, JUNE 11, 1928. UIA 22 oie sas sos 1,500 16,000 5,09 117,700; 
Cattle. Hogs. Sheep. Cattle. Hogs. Sheep. — City ............ = 4,000 4.000 
eee .-++ 20,000 60,000 13,000 Chicago ..............++- 12,000 21,000 17,000 st. Louis 2..2..2..2..11 1,000 21°byp 8.500 
Kansas City ............ 8,500 15,000 12,000 Kansas City ............ 4,500 12,000 See (GE: JOmAUh .....<0 0005 > *200 4.500 Fr 
BEE cnccascscccccevcss SE 2,000 21,000 Omaha ................. 7,000 16,000 9,000 Sioux City .............. 1,000 81500 2) ag 
Le OS See 3,500 10,000 4,500 St. Louis .............. 2,800 18,000 4,000 st. Paul ................ 1,200 4,500 ay An 
eee 2,500 5,500 6,500 St. Joseph .............. 2, 7,500 3,600 Oklahoma City .......... 400 1,600 or 
Oo .. 4,500 10,000 1,500 Sioux City ....... ...+. 8,000 12,500 300 Mort Worth ............ 200 1,000 2.609 _— r 
3) ip Sere 5.500 10,500 ee ree 2,700 10,000 900 Milwaukee .............. 200 500i MOT 
Oklahoma City .......... 500 Se. ssacee Oklahoma City ......... 500 Ree senses Es ee er Ar or 800 300 * Gy Swi § 
Fort Worth ............. 4,000 2,000 2,500 Fort Worth ............. 2,500 1,500 1,500 Wichita .............-:- 500 3,200 gy am 
OS ee 200 400 EE 400 1,000 200 Indianapolis ............ 400 5,000 500 
eee 1,800 2,100 9,100 Denver ..........eeseee. 600 1,400 1,000 Pittsburgh ..........5..: 100 1,500 200 Total 
SE whos s son w0Soen 1,500 1,100 3,600 Louisville ... 100 700 Fe 300 2,700 1,80 0 
Wichita ..... ek ae mb 800 5,500 300 Wichita 500 3,800 Ye ea SR err 100 2,700 1,600 
Indianapolis ...... Rees 700 5,000 300 Indianapolis 1,500 1,400 TR a er erry rr 100 2,000 300 
SS dsak csenen ste 600 3,000 800 Pittsburgh 100 1,200 500 ——_4-___ 
a “ 700 3,500 1,100 Cincinnati ........... = eof pnd — 
Pe seks nnekivescesas » Re 9,200 Se Col eck ares eas > 1 1,000 400 
OS eee . 700 4,300 2,000 Cleveland ............. . 800 2,400 1,000 SLAUGHTER REPORTS a 
Nashville ...... pes en 400 700 Ree) |=6Maerele ... 2. sss ie 100 400 900 Special reports to’ The National Provisiong Pk 
Toronto ............ .... 2,000 2,400 1,800 Toronto ................. 100 300 100 show the number of livestock slaughtered att | yrtis é 
following centers for the week ended June §, Swift & 
1928. Ragle PI 
LIVESTOCK PRICES AT LEADING MARKETS. CATTLE. Glen 
Following are livestock prices at five leading Western markets on Thurs- ae 
day, June 14, 1928, as reported to THE NATIONAL PROVISIONER by leased wire of June 9. week. 197, a 
the Bureau of Agricultural Economics, U. S. Department of Agriculture: OG 23,479 17,708 28 ng 
—— aes N ¥ 198 . 
Hogs (Soft or oily . Lo roast- Omaha .................. 21,915 19,860 190 =~ _ 
ing pigs exclu CHICAGO. E. ST. LOUIS. OMAKA. KANS. CITY. ST. PAUL. st. Louis 2000000000002: 7,984 7,919 9.708 Btn a 
Hvy. wt. (250-350 4 med-ch.. $9.20@10.10 $9.65@10.15 $9.00@ 9.65 $9.10@ 9.55 $9.05@ 9.60 Se ea 6,421 6,191 1158 Be Necle P 
Med. wt. (200-250 Ibs.) med-ch.. 9.20@10.10 9.90@10.10 9.10@ 9.65 9.15@ 9.60 9.15@ 9.60 Sioux City .............. 9,524 7,661 900 Bony g 
Lt. wt. (160-200 Ibs.) com-ch.... 8.60@10.05 9.35@10.05 840@ 9.55 8.65@ 9.50 8.40@ 9.60 Wichita ................ 2,087 1,507, ison 
Lt. It. (130-160 lbs.) com-ch.... 7.60@ 9.60 7.75@ 9.65 7.75@ 9.00, 7.40@ 9.15 7.75@ 9. 50 Fort Worth ............. 6,882 7,295 9.45 Bother B 
Packing sows, smooth and rowgh. 8.25@ 9.25 8.25@ 8.90 8.00@ 8.75 7.60@ 8.75 8.00@ 8.7 Philadelphia ............ 1,949 1,559 1,48 
Sitr. pies (130 Ibs down), med-ch. 7.00@ 8.50 7.00@ 8.25 .......... 7.00@ 8.25 7.50@ 7.85 Indianapolis ............ 1,806 1,078 3,634 
Av. cost and wt., Wed. (pigs excl.) 9.60-240 1b. 9.68-197 1b. 9.22-268 Ib. 9.40-234 1b. 8.97-257 ib Boston .. see. see eee cece eens 1,287 1,368 127 Total 
New York & J. C. .... 9,920 9,119 82% 
Slaughter Cattle and Calves: Oklahoma City .......... 3,245 «4,196 58 
STEERS (1,500 LBS. UP): WIMMER oc yc oni 2,946 2,689. ..., 
Good-c SROODIETE  o.éséccces 12.75@14.00 12.40@14.00 .......... nee aa 
Niele ere 117,569 104,257 12693 § Armour 
14.00@14.85 14.85@14.75 13.50@14.25 13.10@14.15 13.25@14.10 HOGS. a . 
13.40@14.00 13.40@14.35 12.75@13.50 12.40@13.10 12.25@13.2 Te eee 77.7 53.5 Best Bic 
Kansas City 90,134 335 All Oth 
ONE cl ec bce tnbatncs sass 14.15@14.90 14.40@14.85 13.50@14.50 13.25@14.25 13.25@14.10 Omaha .................- 5 , 
i ei Seep E 13.40@14.15 13.50@14.40 12.75@13.50 12.50@13.50 12.40@13.25 East St. Louis 991 Total 
STEERS (950-1,100 LBS.) : St. Joseph 
SS Ti ei ie i aR 14.40@15.00 14.40@14.85 _ 13.50@14.50 13.50@14.50 13.50@14.25 Sioux City 
ELchcerecupbemseuess eos 13.50@14.40 13.50@14.40 12.75@13.50 12.50@13.50 12.40@13.50 bog tet eeeeeeeeee 
—. — LBS. UP): = " — " ies = i Philadelphia 9 k , Swift é 
11.75@13.50 11.75@13.50 11.25@12.75 11.00@12.50 11.00@12.40 Indianapolis 20.103 16,546 40081 Armour 
ont 10.00@11.75 9.50@11.75 9.00@11.25 8.75@11.00 9.00@11.00 Ruston. 147205 11:900 143 Mori 
: Na ae 20% if 
STEERS (FED CALVES AND New York and J. C. .... 51,218 46,640 49,08 Others 
YEARLINGS 750-950 LBS.) : Oklahoma City .......... 11,651 9,378 6,88 
SRMAD Gb ccchwsrvsacesesacessa 14.25@15.00 13.50@14.50 13.25@14.25 13.25@14.25 Cincinnati .............. 20,484 20,380... Total 
Mer ehine csvkaavsensuvece 13.50@14.25 12.50@13.50 12.25@13.50 12.25@13.25 — -_ —— ae 
HEIFERS (850 LBS. DOWN): BEE os hence seks sane 561,545 512,373 528,78 
TENNER COTE vol scpevanntaneses 14.00@14.75 13.00@14.00 12.85@14.00 12.25@13.50 SHEEP. 
en tc Lacs cp pateneee 13.25@14.00 13. 11.75@13.00 11.65@13.00 11.25@12.25 Chic 60.988 35 « 
Common-med. ..........0.-00-. 9.00@13.25 9. 9-30@13.0 00 8.75@11.75 8.25@11.75 8.00@11.25 LINCAEO «es --e eee ee ay Pe ss Armeer 
HEIFERS (850 LBS. UP): Eee Tere. a 27,058 Swift 
MUR ot prceteies sbckeace>n 12.25@14.25 12.00@13.50 11.75@13.25 11.50@13.00 East St. Louis .......... 19,947 12,895 MIB BR oh 
Good 11.00@13.25 11.00@12.50 2.50 10.75@12.50 10.50@12.00 St. Joseph .............. 26,229 18,979 Bi Be por 
9.75@13.00 9.75@11.00 9.00@11.75 8.75@11.50 8.50@11.00 Sioux City |............. 3,030 1,617 30h. opie, | 
Wichita ..... eth 2,740 2,200... 
11.00@11,75 10.50@11.50 11.00@12.00 10.00@11.00 10.00@11.25 Fort Worth ............. 9,623 | 5,68 Total 
9.25@11.00 9.50@10.50 9.25 9.00@10.00 8.50@10.00 Philadelphia ............ 47 4a 
7.75@ 9.25 7. 50 7.75@ 9.25 7.50@ 9.00 7.00@ 8.50 Indianapolis’ ........, 13 Se 
6.00@ 7.75 75 6.00@ 7.75 5.25@ 7.50 5.50@ 7.25 Boston .-.........-...... 2 Se 
> vew ork and J. o sees @ yd, Leaded Os p 
BULLS (YEARLINGS EXC.): _ aba OS a - me es Oklahoma City .......... 198 354 td Cudahy 
MIL... scccence ses ac 9.00@10.25 9.00@10.50 8.75@ 9.75 8.50@ 9.50 8.50@10.00 cincinnati... 29330 1875 udahy 
SARORIE: 6 <5 sancnncersense. 7.00@ 9.15 6.50@ 9.00 7.00@ 8.75 6.75@ 850 625@ 8.60 —— — nnn oo 
CALVES (500 LBS. DOWN): eer ena 254,056 189,575 213,02 ise gr 
MON scndnsasserccuscss 9.00@12.00 9.00@12.50 9.50@12.50 8.00@12.00 8.50@11.00 % Keefe 1 
DPE. cicpwsascancdaewe 7.00@ 9.00 6.00@ 9.00 6.50@ 9.50 6.00@ 8.00 6.50@ 8.50 Other 1] 
VEALERS (MILK-FED) : etait eae Reena apes eae OKLAHOMA YARDS HEAD. : 
SL: sxweccessavs - 115 5 .50@13.50 9.50@13.00 12.00@13.50 otal 
a : 10.50@11.50 10.25@13.50 8.50@11.50 8.00@ 9.50 10.00@12.00 L. M. Pexton, former traffic manage 
Cull-common 7.00@10.50  6.00@10.25  6.50@ 8.50 6.00@ 8.00 6.50@10.00 of the Denver Union Stock Yards, has 
ee Saane AMD , been elected vice-president of the = 
Lambs (84 Ibs. down) good-ch... 15.00@16.75 14.00@15.00 14.50@15.50 14.25@15.50 14.25@15.25 homa National Stock Yards Co, Armour 
Lambe (92 Ibs. down) medium. . 13.5 50@15.00 12.50@14.00 13.00@14.50 12.75@14.25 12.75@14.25 placed in charge of the management oad 
Lambs (all weights) cull-common 10.75@13.50 9.00@12.50 11.25@13.00 8.50@12.75 10.50@12.75 
Yearling wethers (110 Ibs. down) 9.50@13.85 9.00@13.50 11.00@12.75 9:00@13.00 8.00@12.00 ‘the yards, At the annual meeting Be 
gp mitiom-chelce, nono vncaesceees 5 5 : 4.50@ 6.25 4 6.50 4.75@ 6.50 on June 1, George W. Hiler was + 
own) med-c 
Ewes (120-150 Ibs.) medium-ch.. 4.00@ 5.75 4.50@ 6.25 4.00@ 6 ~~ secretary of the cone 
Ewes (all weights) cull-common. Toog 450 100@ 475 100g 475 J. W. S. Hutchings general m otal 









aso 


Be 
=F 


Hie 


Bs 


©. 230. 
&: 222328 


aieee: Fi 


5,08 














June 16, 1928. 


PACKERS’ PURCHASES 


purchases of livestock by packers at principal 


enters for the week ended Saturday 
centers 


pad Provisioner as follows: 
CHICAGO. 
Cattle. Calves. Hogs. 
& Co. .cceee 5,930 4,832 16,300 
a a (993 2,758 17,500 
Morris & CO. ...--- 2,653 1,185 32,100 
Wilson & Co. ...... 969 2,143 15,500 
anglo-Amer. Prv. Co, 1,148. 2,700 
H. Hammond Co. 2,234 ,900 


9 


Libby, McNeill & 
Li 


June &, 
with comparisons, are reported to The Na- 


552 duke onion rer 
ll Packing Co., 7,500 hogs; Miller & 
Hart, 6,500 hogs; Independent Packing Co., 5,600 
hogs; Boyd, Lunham & Co., 5,700 hogs; Western 
Packing & Provision Co., 10,900 hogs; Roberts & 
dake, 8,400 hogs; Agar Pkg. Co., 4,300 hogs; 


others, 36,800 hogs 
Totals: Cattle, 
177,700; sheep, 60,988. 


KANSAS CITY. 



































Cattle. Calves. Hogs. 
ur & Co. ....-- 2,478 581 10,706 
anny Pkg. Co. 1,925 713 = =6,122 
Fowler Pkg. Co. .... 788 Sons eaves 
Morris & Co. ....-. 1,978 815 5,768 
Qwift & Co. ........ 3,048 799 16,470 
Wilson & Co. ...... 3,453 744 8,346 
local Butchers .... 745 107 392,722 
Total oeeee-+-14,415 3,759 50,134 
OMAHA, 
Cattle and 
Calves. Hogs. 
Armour & Co 13,882 
Cudahy Pkg. Co 14,084 
Dold Pkg. Co. 7,347 
Morris & Co. 7,403 
Swift & Co. . ‘ 12,153 
Eagle Pkg. Co. . Mig toi 16 any 
4 See ee LZ 
Hoffman Bros. ........-- 87 
Mayerowich & Vail ...... s 
Omaha Pkg. Co. .......... 37 
nae fap. Oo. ...... 24 
Eee & Gomes ......... 110 
So. Omaha Pkg. Co 128 
Tisotin Pkg. Co. ........ 306 
John Morrell & Co. 147 
A 433 
T. M. Sinclair & Co. 169 
I I ae 1,044 ene 
2, coos 29,685 
RE haved 66-06 90,0000ke ae 4,339 85,564 
ST. LOUIS. 
Cattle. Calves. Hogs. 
Armour & Co. ...... 1,148 1,082 8,504 
Swift & Co. ...... 1,458 2,748 7,280 
EEE OOO, occces 1,261 732 4,664 
East Side P. Co..... 1,167 120 =4,883 
0 ere 2,950 2,457 15,660 
PY Suess eesens 7,984 7,139 40,991 
ST. JOSEPH. 
Cattle. Calves. Hogs 
Switt & Co. ...... 2,536 677 13,824 
Armour & Co. ...... 1,338 359 322 
Morris & Co. ...... 1,020 380 5,495 
ee 2,145 8 11,692 
DE ois cX as sale 7,039 1,424 39,333 
SIOUX CITY. 
Cattle. Calves. Hogs. 
Armour & Co. ...... 2,969 191 16,255 
Cudahy Pkg. Co. .. 3,082 171 «15,766 
mt & Oo. ...... 2,031 172 . 9,095 
Smith Bros. ........ 82 24 9 
Local Butchers .... 95 16 esas 
Order Buyers ..... 3,199 80 23,211 
Total voces. shh O08 654 64,336 
WICHITA. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co. 623 479 11,076 
Dold Pkg. me. .... SF 24 7,736 
Wichita Dr. Beef Co. : stare 


n-Ostertag ...... 
Keefe Le Stourgeon. 
Other Buyers 




















Total _ 1,534 508 18,812 
ST. PAUL. 
a Cattle. Calves. Hogs. 
Armour & Co. ...... 2,589 4,646 12,009 
Cudahy Pkg. Co. |. 265 1,892 an 
ertz Bros. ...... 203 31 29 
Swift & Co. ...... 3,727 7,829 18,632 
United eo, .... 201 WE 5. 
a 459 6 13,718 
ae 9,162 14,035 44,388 


23,479; calves, 10,918; 





hogs, 


Sheep. 
5,118 
7,306 


6,714 
5,068 
221 





27,430 


Sheep. 
14,106 
11,738 

5,615 
12,139 


43,598 


Sheep. 


Sheep. 
16,998 
6,367 
2,874 
2,647 





28,886 


Sheep. 
850 
689 
372 


1,911 


Sheep. 
2,676 
8 





2,740 


Sheep. 
918 


1,525 
9 





2,445 
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OKLAHOMA CITY. 























Cattle. Calves. Hogs. Sheep. 
Morris & Co. ...... 925 709 5,668 132 
Warsen & Ge, ...<. 894 621 5,663 66 
Other Butchers 96 sees 320 
po eee ere 1,915 1,330 11,651 198 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 981 5,012 8,064 303 
Ue Ds B Oo., N.» Xs 69 etee ane sis 
R. Gumz & Co. .. 159 28 101 13 
Armour & Co., Mil.. 473 2,732 ae wees 
N.Y.B.D.M. Co. N.Y. 34 anes woes ca 
eee oa dE EE ere 203 500 86 163 
po eee 177 89 12 2 
NE Raa Sos eee 2,096 8,361 8,263 481 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
C.. A. Wrewmd ..<.. 99 50 164 eeee 
<4 arr eens 9 ase 369 
AR eee 60 sage 46 
Gus. Juengling ..... 163 161 hres 42 
E. Kahn’s Sons Co 610 530 §=7,549 655 
Kroger Gr. & Bk. Co. 372 167 = 3,326 aan 
Lohrey Pkg. Co. .. 4 ree 289 
H. Meyer Pkg. Co. 25 is 3,135 
W. G. Rehn & Son 58 68 <ane e 
A. Sander Pkg. Co.. 5 ora 1,293 aa 
J. Schlachter & Son. 164 296 eves 187 
J. & F. Schroth 
SS Sar 15 -- 3,383 
Vogel & Son ...... Hy 6 453 
ae er 1,680 1,287 19,592 1,299 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Outside Buying 928 3,479 23,704 1,165 
Kingan & Co. ...... 1,687 959 19,498 1,286 
Indianapolis Abt. Co. 1,035 146 529 eae 
Armour & Co. ..... 306 40 2,445 50 
Bell Pkg. Co. ..... 11 oa 506 aes 
BEOwn TOM 6c ces 129 17 eave 20 
Hilgemeier Bros. .. + 1,080 7 
Schussler Pkg. Co. .. 10 1,080 
Riverview Pkg. Co.. 16 seein 235 eine 
Meier Pkg. Co. ah 99 14 308 5 
Indiana Proy. Co. .. 13 8 316 24 
Art Wabnitz ...... 9 39 hate 67 
Maas-Hartman & Co. 20 12 pet 6 
Hoosier Abt. Co. .. 20 wes 8 jan 
Miscellaneous ...... 444 77 1,256 604 
pe eee 4,731 4,791 50,175 3,227 
RECAPITULATION. 
tecapitulation of packers’ purchases by mar- 


kets for the week ended June 9, 1928, with com- 
parisons: 


CATTLE. 


























Week 
ended Prey. 
June 9. week. 
eT aE ee 23,479 17,706 
a rr 14,415 12,447 
NEI 0506 0. 4-hc eed wok nce 24,339* 21,080 
Be II os nino we orn orare sera ees 7,984 7,919 
We I os oe tis aacsewe 2 7,089 6,315 
en a! eee 11,408 9,800 
See re 1,534 1,072 
Indianapolis ............ 4,731 3,611 
2 eee 9,162 7,634 
Oklahoma City .......... 1,915 2,675 
ae 2,096 2,021 
we! ee ere 1,680 1,497 
MR (one ceiwite cate 109,782 93,777 
*Includes calves. 
HOGS 
NING free du ig 00.0 oad acre 177,700 153,500 136,100 
ee 50,184 51,5380 43,335 
ME io ae <n cs ceswgians 85,564 78,541 66,580 
SS ae ae 40,991 34,360 
Ws MU 9 6s ace ee oe das 39,333 43,609 
. . .e 64,336 52,193 
WE a neha 8 6.04 /5s 5 aiceeie 18,812 18,158 
RA ere 44,3888 39,437 
tee 50,175 41,109 
CGpishomea Olty «........% 11,651 9,378 
i ee 8,263 7,547 7,618 
ORMOOEE ios ie cee caes 19,592 17,957 17,074 
ra eae ay Pere ee 610,989 547,319 529,797 
SHEEP. 
Sgeewagwina tases 35,661 38,462 
NS SE oko Sod sb bei 27,430 24,198 34,913 
GES: Se barpicwiedscieecec 33,565 27,191 
ers 12,895 20,184 
St. Joseph .............. 28,886 19,878 22.304 
Sioux City 1,107 2,864 
Wichita .... 2,203 2,636 
Indianapolis 227 1,727 4,723 
Oklahoma City .......... 198 354 306 
MD Ci 65s occ osx 481 258 259 
ee ee 1,299 754 966 
es EE Sh s.0b.00 Saicc siete 2,445 1,589 765 
SD tRNAs raeviwsded 198,150 133,689 155,573 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicage Union 
Stock Yards for current and comparative periods 
are reported as follows: 


























RECEIPTS. 
Cattle. Calves. Hogs, Sheep. 
Mon., June 4. 20,488 4,416 61,720 13,167 
Tues. June 5.... 7,990 3,540 27,783 10,887 
Wed., June 6, 9,348 2,835 22,187 12,901 
Thur., June 7.... 9,862 4,465. 39,360 16,220 
Fri., June 8..... 2,824 1,055 28,864 10,585 
Sat., June 9..... “200 9, 5,000 
Total this wk...51,112 16,511 188,914 68,840 
Prev. week ...... 37,978 18,526 164,291 44,128 
CN ec ckces 57,099 14,030 189,450 46,325 
2 years ago ..... 54,663 18,954 124,238 67,959 
Years receipts to June 9, with comparative 
totals: 
1928. 1927. 
Se er ee 1,046,602 1,257,386 
RRM ae ee eebiane names Teens 96,042 346,884 
RAE rere . 4,460,890 3,473,661 
WEED P asbie coecaddticscdances 1,519,256 1,585,638 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., June 4.... 6,674 112 =11,410 2,149 
Tues., June 5.... 2,324 200 6,962 1,315 
Wed., June 6.... 2,754 3,043 621 
Thur., June 7.... 2,130 193 4,390 404 
Fri., June 8...... 1,025 10 6,162 3,053 
Sat., June 9 .... 100 tine 1,000 1,000 
Total this wk....15,007 518 32,967 8,542 
Prev. week 11,739 116 - 28,412 9,286 
FeRF OHO ciscvcee 17,952 106 4 =.25,717 4,447 
2 years ago ....15,704 30 25,282 10,284 


WEBPKLY AVERAGE PRICE OF LIVESTOCK. 














Cattle. Hogs. Sheep. Lambs 

Week end., June 9..$13.60 $ 9.70 $ 7.65 $17.90 
f (06K .2<a0s 13.35 9.70 8.00 16.20 
192 arabian 5 8.80 6.25 17.30 
14.45 6.10 17.70 

12.10 5.60 15.00 

7.00 5.60 16.50 

6.65 5.65 15.65 

Avg. 1923-1927....$10.15 $9.80 $ 5.85 $16.45 


SUPPLIES FOR CHICAGO PACKERS. 


Net supply of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards. 





Cattle. Hogs. Sheep. 
*Week ended June 9....36,100 155,900 60,300 
Previous week....c.cccoes 26,239 135,879 34,842 
TOE  kdanesdee ces 6s esdwabe 39,147 163,733 41,878 
We Ghctutke + eeachatacans 38,959 98,956 57,675 
PEE Wie vas Vobes snccer accom 37,244 119,702 54,549 
DM wiv cticnccevedsccenses 42,500 137,514 55,2 

*Saturday, June 9, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weight and top and average 
prices of hogs, with comparisons: 














Average 
No. Wet. ——Prices—— 
received. Ibs. Top. Avg. 
*Week ended, June 9.188,900 235 $10.15 $ 9.70 
Previous week ...... 164,291 231 10.00 9.70 
REE’ cig hh. 3 t.egceeeues 189,450. 243 9.35 8.80 
EE rer re 124,238 253 15.00 14.45 
| RASA ree coe 146,278 235 12.65 12.10 
rere 176,242 237 7.50 7.00 
SONS: Sriicveccwceexewas 181,325 240 7.30 6.65 
Avg. 1928-27 ...... 164,000 242 $10.35 $ 9.80 





*Receipts and average weight for week ended 
June 9, 1928, estimated: 


HOG SLAUGHTERINGS. 


Chicago packers’ hog slaughterings for the week 
ended, June 9, 1928: 


NCAT © 5. cise Chins Cece ds.esn aan inna se 16,300 
MI NE na. 5c codiniswide sicacestctsces 2,700 
ES UE. fo. edayadedecaducadeundts «secs 17,590 
CN 4 0 aN ead wai ddekes Ciwes menace 7,900 
ES I SEPP ng eter rea arr earr re 32,100 
WN ORG. 0 ds cetwncodevseceeven wane 15,500 
IE aie dG. Soe Rie wc nas 640s 0a Oho Ke 5,700 
GN FEI GN, eeecv es ceeuvcewaceses 10,900 
I OIE neg 6a wowtew oc uss cad sees 8,400 
Rs oan 4.68 4a Vic aa ane todas 6,500 
Independent Packing Co. ................ 5,600 
Po SS = a eee 7,500 


Agar Packing Co. 
Others 






(Chicago livestock prices on page 48.) 
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— Proved by 
85-Year Test 


A regular Jamison stock door 
was set up by competent engineers, 
to be operated by a mechanical 
hand. Once every two-and-a 
fifth seconds, all day and night, 
the door was yanked open and 
banged shut with a 
force greater than any 
operator would ever 
use. 


After the 
door had been 
slammed 500,000 

times—as often as it would be 
used in 85 years of service 
in the average plant—the test 
was discontinued because 


practically no destructive ef- 
fect on the door could be de- 
tected and there would have been 
no point to further effort to break 
it down. 


The door proper came through as 
sound as ever. The hardware showed 
no appreciable wear. The insulation was 
in good shape. The gasket still closed on 
a cigarette paper tightly enough to hold one 
end, while the other was torn away. 
That’s just about perfect. 

Clip the corner below, attach it to your 
letterhead and secure without obligation our 
complete catalog of Jamison Products that 
are built for hard service. 


Cold Storage 
DOORS 


mechanical arm 
shut a Jamison 
Regular Door 
500,000 times— 
the equivalent of 
85 years of service. 


NP-6 
CLIP 
AND PIN TO 
YOUR 
LETTERHEAD 
Jamison Cold 
Storage Door Co., 
Hagerstown, Md., U.S.A. 
Please send me your catalog of 
Jamison Products that are 
built for hard service 











June 16, 1928. 
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Ice and Refrigeration 


ICE NOTES. 
A cold storage plant to cost about 
$1,250,000 will be erected in Kansas 
City, Mo., by the United Cold Storage 


Property has been purchased in Bells, 
Tenn., by the Bells Light & Water Co., 
which will be remodeled for cold stor- 
age purposes. 

The Tallulah Ice & Cold Storage Co., 
Tallulah, La., has been incorporated 
with a capital stock of $85,000. J. L. 
Blacksell, George Williamson and J. K. 
Kim are the incorporators. 

The Sun City Ice & Cold Storage Co., 
Sun City, Fla., has been incorporated 
by G. E. Adams for $50,000. 

The Pacific Coast Terminals, Ltd., 
New Westminster, B. C., Canada, has 
let a contract for the construction of a 
cold storage plant to cost about $1,000,- 
000 


The Racquette Refrigerating Co., 
Massena, N. Y., has been incorporated 
with a capital stock of $100,000. The 
incorporators are Arthur E. Vail, 
Thomas E. Shean, W. Gilbert Hawes, 
Edgar J. Boyer and John W. Whalen, 
all of Massena. 

A cold storage warehouse is being 
planned for West Palm Beach, Fla., by 
Captain A. S. Anderson. 

Stock control of the Merchants Ice 
& Cold Storage, Louisville, Ky., has 
been acquired by the Commonwealth 
Utilities Co. The former company oper- 
ates three cold storage plants. 

The Security Warehouse & Cold 
Storage Co., is erecting a large plant 
near Santa Clara, Calif. It will be one 
— most modern in California it is 
said. 

A merger is under way in San Fran- 
cisco, Calif., that will include the San- 
itary Ice & Storage Co., the National 
Ice Cream Co., the Pacific Dairy Pro- 
ducts Co., the Miller Ice Cream Co., the 
Golden State Milk Products Co., and 
the Blue Ribbon Ice Cream business of 
the National Ice & Cold Storage Co. 

A cold storage plant to cost in the 
neighborhood of $250,000 will be 
erected in Brownsville, Tex., by a com- 
= headed by Roy Sethman of that 
city. 

The new cold storage plant built by 
the Oklahoma Gas & Electric Co. at 
Durant, Okla., was placed in operation 
on June 1. 


~——&—_— 

BULLETINS ON INSULATION. 

Two bulletins of interest to meat 
packers, engineers and others who have 
to deal with refrigeration have been 
issued recently by the Cork Import Cor- 
poration, New York City. 

One bulletin describes corkboard in- 
sulation for roofs, floors and walls of 
buildings, how it is made and gives in- 
formation on how it should be applied. 

The other deals with corkboard cov- 
ering for refrigerated lines and tanks 
and drinking water systems. Specifi- 


cations for applying this covering are 
also given. 





FROZEN POULTRY IN STORAGE. 

Cold storage holdings of frozen poul- 
try on hand June 1, 1928, with com- 
parisons, are reported as follows by the 
U. S. Bureau of Agricultural Econom- 
ics: 


5-yr. Av. 
June 1, 1928. June 1, 1927. June 1. 
Broilers, lbs. .... 4,502,000 8,172,000 6,206,000 
Fryers, lbs. ..... 2,732,000 3,986,000  ........ 
Roasters, Ibs. ...11,236,000 15,360,000 18,236,000 
Fowls, Ibs. ..... 7,245,000 7,088,000 6,237,000 
Turkeys, Ibs - 8,371,000 8,584,000 9,175,000 
BOs, I woo 9,829,000 18,335,000 13,952,000 
a a 


PRODUCE IN COLD STORAGE. 

Cold storage holdings of butter, 
cheese and eggs on June 1, 1$28, with 
comparisons, are reported as follows by 
the U. S. Bureau of Agricultural Eco- 
nomics: 


5-yr. Av. 
June 1, 1928. June 1, 1927. June 1. 
Butter, creamery, 

TL. incanaxenes 16,020,000 25,404,000 20,292,000 
Cheese, American, 

Gk cakepaweius 36,803,000 35,826,000 29,880,000 
Cheese, Swiss, lbs. 4,326,000 5,328,000 4,888,000 
Cheese, Brick and 

Munster, Ibs... 1,558,000 1,807,000 1,595,000 
Cheese, Limbur- 

ger, Whe. ..... 862,000 1,313,000 827,000 
Cheese, all other, 

TE isbc acini 6,431,000 6,590,000 5,770,000 
Eggs, cases ..... 8,162,000 8,962,000 7,735,000 
Eggs, frozen, 1bs.68,223,000 71,605,000 37,330,000 


——e—__ 


GRADING FRESH BEEF. 

(Continued from page 24.) 
tory solution of the question. Beef 
must be sold on the basis of quality and 
values must be determined on the same 
basis. Those who would advertise 
“prime,” “choice,” or “good” grades of 
beef and offer beef which is inferior in 
quality should be prevented from con- 
tinuing that practice. To this end, the 
grades must be identified so that con- 
sumers will know the grade of beef 
they purchase. 

The U. S. government grades are 
standardized. They are the same the 
country over. Each carcass that bears 
the government grade stamp has been 
graded by an expert government beef 
grader. Every carcass so stamped has 
been graded on its merits and the grade 
stamp on the beef is the consumer’s 
insurance of quality. 

The first year of government beef 
grading has drawn to a close. Many 
interesting and _ satisfactory results 
have been obtained. One of the most 
outstanding is that consumers not only 
desire to purchase beef on the basis of 
quality, but are willing to pay a price 
commensurate with the quality desired. 

Retailers Favor the Plan. 

Reports from retail meat dealers in 
various parts of the country, who 
have handled Government graded and 
stamped beef, have been most encour- 
aging. Many have reported increased 
volume of sales, ranging from 20 to 50 
per cent, due to the grade of the beef 
they sell being identified. 


Skepticism concerning the probable 
outcome of the beef grading experi- 
ment, which was apparent on the part 
of many at the beginning, has disap- 
peared. In the language of at least 
one prominent retailer, “I don’t have to 
make excuses any more,” is found the 
answer which should satisfy even the 
most skeptical. 

Evidence of the workability and prac- 
ticability of a uniform system of beef 
grading is conclusive. Some of the 
most prominent interests which, at the 
outset, said “it can’t be done,” are now 
convinced that uniform beef grading is 
not only practical but that it is essen- 
tial to the best interests of all branches 
of the livestock and meat industries. 

ee 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats 
and local slaughters under federal in- 
spection at New York City, N. Y., are 
officially reported for the week ended 
June 9, 1928, with comparisons, as fol- 
lows: 


Week Cor. 
ended Prev. week, 
Western drsd. meats: June 9. week. 1927. 
Steers, carcasses. . 7,443 5,308 9,448% 
Cows, carcasses... 351 29314 500% 
Bulls, carcasses... 30 121 141 
Veals, carcasses... 11,854 9,818 9,693 
Lambs, carcasses... 19,703 17,589 16,538 
Mutton, carcasses. 6,885 3,430 5,005 
Beef cuts, lbs..... 579,101 136,220 558,759 
Pork cuts, lbs..... 1,616,247% 932,616 1,494,110 
local slaughters: 
tee 9,920 9,119 8,255 
eee 15,780 16,779 13,823 
PE cactecanages 91,218 46,640 49,095 
ee 55,155 45,018 49,899 
oe 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia, Pa., 
for the week ended June 9, 1928, with 
comparisons, were as follows: 





Week Cor. 
ended Prev. week, 
Western dressed meats: June9. week 1927. 
Steers, carcasses ...... 2,175 1,858 2,648 
Cows, carcasses ne 766 903 985 
Bulls,’ carcasses ....... 411 315 369 
Veals, carcasses ...... 2,318 2,386 2,347 
Lambs, carcasses ...... 9,762 8,090 7,419 
Mutton, carcasses .... 1,685 1,357 1,781 
Pee SO oc ec weassvces 406,419 397,932 470,322 
Local slaughters: 
SRE AEN cr rer 1,949 1,559 1,948 
fo a Serre 2,915 2,894 3,451 
EE hans cas dbataxee dk 18,989 16,966 20,399 
ee eee ree: 4,771 4,100 5,936 
fe 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats 
and slaughters under federal and city 
inspection for the week ended June 9, 
1928, with comparisons are officially 
reported as follows: 


Week Cor. 
ended Prev. week, 
Western dressed meats: June 9. week 1927. 
Steer, carcasses ...... 2,558 2,030 2,980 
Cows, carcasses ...... 1,376 1,077 2,160 
Bulls, carcasses ...... 57 41 42 
Veals, carcasses ...... 1,876 1,403 1,344 
Lambs, carcasses ..... 11,127 8,008 8,452 
Mutton, carcasses .... 1,019 646 290 
RO SO svcceegssees 403,125 336,100 373,059 
Local slaughters: 
BAe: o 1,287 1,368 1,277 
oo oh, EEE Sa err 1,943 1,634 2,139 
EE aicweenadenwesads 14,205 11,900 14,312 
REGU dined eke scidaen 2,303 3,032 4,783 
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J.C.Wood - Robt.Burrows 
Give Each Order Their 5 
Personal Attention 


Cash Provisions -Beef -Etc 
Future Provisions - Grain Cotton 


Members Chicago Board of Trade 


Daily Price List Sent on Request 


: 
Harrison 


0684 














J.C.Wood & Co. _ | 





Board of Trade Bldg BROKERS CHICAGO 


June 16, 192g 















BROKER 
Provisions 


Philadelphia Office 
Ninth & Noble Streets 


New York Office 
New York Produce Exchange 














F.C. ROGERS | 











C. W. RILEY, Jr. 


BROKER 
2109 Union Central Bldg., Cincinnati, Ohie 


Provisions, Oils, Greases and Tallows 


Offerings Solicited 














H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, Ill, 


PACKING PLANTS AND COLD STORAGE CONSTRUCTION 











Charles A. Streets, Broker 
Buying and Selling 
Provisions, Fresh Meats, Tallow, 


Greases, Fertilizer Materials 


824 Engineers Bldg. CLEVELAND, O. 








H. C, GARDNER 


GARDNER & LINDBERG 


ENGINEERS 


Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, meee. 
Plants, Power Installations, Investigations 


1134 Marquette Bldg. 


F. A. LINDBERG 


CHICAGO 














H. L. WOODRUFF, INC. 


Live Wire Brokerage Firm 


448 W. 14th St. 
Telephones: Chelsea 7996-7997 





New York City 








Chas, F. Kamrath 


KAMRATH & CHRISTENSEN 


Packinghouse Architects and Engineers 
Specializing in 

Packing Plants, Cold Storage, Car Icing 

222 W. Adams St. 


H. C. Christensen 


Chicago, Ill. 














JOHN H. BURNS CO., Broker 


Export Packing House Products 


407 Produce Exchange, ‘New York City 
Member New York Produce Exchange 
Cable Address: “Jonburns” 
Codes: Cross, Kelly, Utility (Livestock Ed.) Lieber’s (5th Ed.) 
Rep., Wynantskill Mfg. Ce., Stockinettes, Troy, N. Y. 


Domestic 





L. V. ESTES INCORPORATED 


Industrial Engineers 


Specializing in WASTE ELIMINATION and LABOR COST 
REDUCTION without Red Tape 


4753 Broadway Chicago 























PROVISION BROKERS 


BEEF 
PROVISIONS 
PACKING HOUSE PRODUCTS 
TALLOWS, GREASES, OILS 


ae : 
x “> 
Missi 














ALL CODES 


i.e G.cJAMs, COMIPANNT 


We specialize in taking care 
of the requirements of buyers 
located all over the United 
States and Canada. Offerings 
telegraphed promptly on re- 
ceipt of inquiries. 


On request, our complete 
provision, fresh meat, pack- 
inghouse products, tallow and 
grease daily market quota- 
tion sheets will be mailed to 
any member of the trade free 
of charge; also our periodi- 
cal market reports. 


140 WEST VAN BUREN ST, 


CHICAGO,ILL. 
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Chicago Section 


BUTCHER SUPPLY MEN MEET. 


The Western zone members of the 
National Butchers’ and Packers’ Supply 
Association held a meeting at Chicago 
on June 6th, at the Palmer House. 
President V. P. Warren, of Atlanta, Ga., 


Karl Zaeh, of, the Sausage Mould 
Corporation, Louisville, Ky., was a Chi- 
cago visitor this week. 


which has been sold directly because of 
quantity buying by the chains. 
Announcement was made at the zone 
meeting of the election of Harry L. 
Hussmann, Jr., as managing director 
of the Harry L. Hussmann Refrigerator 
Company, to succeed the late Theodore 


Jay E. Decker, president of Jacob 
E. Decker & Sons Co., Inc., Mason City, 
Ja., transacted business in Chicago this 


week. was on hand to preside over the meet- A. Soeient. ‘ 

; a : ing. 
iiianapolis Abattoir Cos Indianapolis, _ Herman C. Ahrens, secretary of the‘) 0 'SH tut se G nT ARINGS. 
2 He > ©. Schmidt Company, Cincinnati, for- The National Perishable Freight 


Ind. visited in the city during the 


eek. Committee will hold a shippers’ public 


hearing in the committee headquarters, 
room 308, Union Station Building, 516 


merly a director of the association, was 
elected governor for the term of one 


Isaac Powers, general manager of 








— : year. Arthur D. Daemicke, vice presi- ; 
i: eae —- BB gsc Reg dent of Paul J. Daemicke, Chicago, was = Jackson Blvd., Chicago, IIl., on June 
aren the city this week, elected vice governor, and Herman ~" 1928, at 10 A. M. : f 
a Schmidt, secretary of the Cincinnati. a listed will be given con- 
; sideration: 
Packers’ purchases of livestock at Butchers’ Supply Co., re-elected zone 2 niet ee 
Chicago for the first four days of this secretary. The association voted De- iment ake ag ee — 
tl week wires 3 gpa ——. ~— troit as their choice for the next an- tective service. ” — = 
ie calves, 71, psi ; sheeP- nual meeting, which takes place in Jan- No. 1882—Change in season for car- 
uary. riers’ protective service against cold. 
— D. A. Bell, one of the best-known The session followed that of the re- yyy "sdaia tial vse sane. aieiies 
packinghouse executives in the West, frigerator group of the National Com- jodities under cotaahie pe 
= has joined the Youngstown Packing & mercial Refrigerator Manufacturers. a ae ‘ : 
ERG Provision Co., and will have charge of Both meetings were poorly attended No. 1927—Top icing shipments of 
the sales of that company, with head- owing to considerable sickness among V¢&¢tables. : 
quarters at Youngstown, Ohio. members. Members were in attendance No. 1928.—Charges on shipments re- 
— | from Chicago, St. Louis, Cincinnati and consigned moving under through stated 
William Bresnahan, with John W. other Mid-Western cities. refrigeration charges. 
ns Hall, packinghouse products broker, One of the topics discussed was the No. 1934—Icing by shippers—retop 
ace left recently with his family for a vaca- effect the investigation of chain stores icing in transit. 
tion motor trip through the Southwest. by the Federal Trade Commission will No. 1946—Handling shipments under 
= He expects to be absent for two or three have on the manufacture and sale of refrigeration with ventilators open. 
il weeks. refrigerator equipment and machinery No. 1948—Shipments transported 
iad mn shiennaie fae Chee uider Rule 240 reconsigned in transit. 


No. 1959—Standard refrigeration 
service and charges on syrup and mo- 
lasses from Georgia and Louisiana to 
interstate points. 

No. 19638—Refrigeration charges on 
flowers, fern leaves and palm leaves 
from Florida to interstate points. 

No. 1966—Shippers’ instructions on 
shipments moving in individual cars. 

a Yo 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter 


for the week ending June 9, 1928, with 


comparisons, are reported as follows: 
Cor. week, 

Last wk. Prev. wk. 1927. 
Cured meats, Ibs.17,837,000 15,925,000 17,351,000 
Fresh meats, 1bs.34,913,000 33,281,000 42,717,000 
Lard, lbs. ...... 3,308,000 5,258,000 11,967,000 


The annual outing and field day of 
the general offices of the Cudahy Pack- 
ing Co. was held on June 14 at Grand 
Beach, Mich. The party left Chicago 
early in the morning and returned late 
in the evening. The day was enlivened 
with games and athletic contests. 


y ILE 


" te? at Chicago, New York, Boston and 
Fred Inches, provision manager, Os- Philadelphia, week ended June 7, 1928: 
car Mayer & Co., Chicago, has resigned : i a - i ‘ rf 
> to accept a similar position with Wilson 7 2% 42% 42% 43% 42% 42% 
Bros., Peoria, Ill. Harry Hill, formerly New York +00 fi 43% 43% 44 44 “4 
a with Wilson Bros., and before that with Boston ........ 4 Ya , 44 Bh 44% 
: Af hiladelphia ..45. 45 44% 45° «45——~=O4 
— Oscar Mayer & Co., takes the position aie ~ D opie 


Wholesale prices. of carlots—fresh 
centralized butter—90 score at Chi- 
cago: 


made vacant by Mr. Inches’ resignation. 

George Jourdan, president of the 
Jourdan Packing Co., Chicago, will 
leave for Europe on the S. S. Hamburg 


42% 42% 42% 431%, 42% 42% 
Receipts of butter by cities (tubs). 








= June 23rd. He will be accompanied ake eS ea 
i is year by four grandchildren, Wil- Chicago. 57,525 45,977 61,709 1,329,341 1,409,195 
wl Marion, Robert and Annette N. ¥. .. 75,590 65,718 79,680 1,456,967 1,555,452 
ourdan, to visit various points of in- Boston.. 27,124 25,001 30,461 505,795 520,450 

? Pp Phila. .. 22,721 20,028 23,351 477,218 492,405 


, terest in Europe. Mr. Jourdan has 
traveled extensively to practically every 
country in the world. In recent years 
he has taken some of his grandchil- 


182,960 156,724 195,201 3,769,321 3,977,502 
Cold storage movement (lbs.): 





COL. JOHN ROBERTS. 


The head of Miller & Hart, and one of 
Chicago’s packinghouse leaders, who 














dren with him, th ivi broke g d for the Bobs Roberts Memo- . 
us givin ch. the roke ground for the Ss Ro s Me Same 
pleasure and educati a f mp - h rial Hospital for children at the Univer- In Out On hand week-day 
rs onal value of suc sity of Chicago this week. Col. and Mrs. June 7. June7. June 8, last year. 
travel B : a 
Travel, eing a grandfather many Roberts gave $1,000,000 for the building Chicago ...532,205 10,119 5,140,567 9,192,741 
times, he will have several more such of this great medical unit. New York.223,894 22,424 1,618,088 4,230,929 
trips to look forward to, if, as he hopes, It was a part of the annual commence- —— tee ee 24,398 | 1,214,255 2,978,909 
he may do likewise for all his grand ment program of this great educational Phila. ....168,699 2,390 725,027 2,089,652 
nh? 2 “institution, the chairman of whose boar 
J children. of trustees is Harold F. Swift. 983,622 59,331 8,697,887 18,492,231 
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Chicago Provision Markets 
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CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 





June 14, 1928. 
Regular Hams. 
Green. 
18% 
Ce. ncb cone ee serene ee 2 
19.12 cccasun sas heute soe 18144 
ys ) eet 181% 
W4-16 2... ce cee cer erecrees 18% 
SE cc psenenansesas ee 18% 
ae 1814 
10-16 Range ..-.----+-+-> 18% 
16-22 Range ....--+-+-++- 18% 
Ss. P. Boiling Hams. 
H. Run. 
DOOD. iin vce ceccnsiesvesese 7 
BD nccssageweseeunne 7 
30.22 PELE ER 1614 
Skinned Hams. 
Green. 
S  Soukiaks caeee 20%4 
i RGEC AEE IG 20 
re 19 
es ee oe 17% 
SA er Tr 17% 
svisdbeeess 16 
ibe net see nee 15 
basa res Pibe Ses & 14 
ccusdesewhase ee sns 13% 
Picnics. 
Green. 
i gehewn sean p teeter 13% 
epee’ 13 
° 
eT Ry a 2 
St) Cae 11% 
BWDBSA .cccccccccrccccsece li% 
Bellies.* 
Green. 
OS rrr ee 17% 
B20 ..cccccccccccccccss 17% 
SD. .cccceneneessssone 17% 
5 CR RGeeS ees 16% 
SEE cccccssnovessssses” 15% 
SOR «cc Rennny een ies 15% 


*Square Cat and Seedless. 
D. S. Bellies. 





Other D. S. Meats. 
Extra Short Clears ......-- 35-45 
Extra Short Ribs ........-- 35-45 
Regular Plates .........+-- 6-8 
Clear Plates .......---+-+> 4-6 
Jowl Butts ........-.----- 
Lard 
Prime steam .........ccceeccceeccccce 
Prime steam, loose ...........e+e-+0+- 


8. P. 
18% 
18 

17% 


17% 


17 


Select. 


17% 
17% 
17 


sg. P. 
1814 
13%4 
16% 
164% 
15% 
14% 
13% 


8. P. 
13% 
1258 


li % 
11% 





11.47! 


























MARKET SERVICE 


FUTURE PRICES. 


Official Board of Trade Range of Prices. 





SATURDAY, 
Open. High. 
LARD— 
July ...11.85 11.85 
Sept. ...12.17% 12.20 
Dec. ...12.35 12.40 


CLEAR BELLIES— 


JUNE 9, 1928. 





Low. Close 

11.77% 

12.10 

12.35 

13.80 13.80 

14.00 14.1214 

ae 14.20 

12.20 
12.40 

11, 1928 

Low. Close. 

11.77% 11.77% 

12.10 12.10b 

12.25 12.25b 

12.32% 12.3214 

13.67% 13.67% 

14.0214 14.0214 
14.10n 


JNE 12, 1928. 


July ...13.80 13.80 
Sept. ...14.00 14.12% 
[es Seo nase 0608 
SHORT RIBS— 
ae 
Sept 
We Wann wcoe 
MONDAY, JUNE 
Open. High. 
LARD— . 
July ...11.77% 11.77% 
Sept. ...12.15 12.15 
Oct. ...82335 12.25 
Dec. ...12.35 12.35 
CLEAR BELLIES— 
July ...13.67% 13.67% 
Sept. ...14.10 14.10 
The. osc! sess =e 
SHORT RIBS— 
ee bares 
Sept. ...12.37% 12.4214 
os ase vox ore 
TUESDAY, JUNE 
Open. High. 
LARD— ” “ 
July ...11.75 11.75 
Sept. ...12.10 12.10 


Oct. ...12.20 
Dec. ...12.25 
CLEAR BELLIES— 
July 

















Low Close. 
11.67% 11.67 %4ax 
12.02% 12.02%b 
12.17% 12.17 %4ax 
12.25 12.271gax 


. 13.60 18.65 13.60 13.65b 
Sept. ...13.92% 14.07% 13.92% 14.05ax 
Oct. ...14.171 14.17% 14.10 14.10ax 
SHORT RIBS— 

July ...12.15 12.15 12.15 12.15 
Sept. ...12:40 12.50 12:40 12°50 
ee S50 cues eee cae 12.37%4b 

WEDNESDAY, JUNE 13, 1928. 

Open. High. y 3 
<anp.. g£ Low. Close. 
July ...11.72% 11. 72% 11.60 11.65 
Sept. ...12.07%4 12.073 11.95 12°00 
Oct. ...12.22% 12. 12.10 12.15b 
Dec. ...12.2 12.27%, 12715 12.20b 
CLEAR BELLIES— 

July ...13.60 13.60 13.60 13.60 
Sept. ...14.02% 14.02% 13.9214 13.9214 
Oct. ...14.05 14.05 14.05° 14.05 
SHORT RIBS— 

July 5 
eee ee ree 12.1: 
Sept. ...12.45 12.45 12.45 12. "45 
SPRG. whales se Sees ee owe 12.37%4n 

THURSDAY, JUNE 14, 1928. 

Open. High. 
wists 4 Low. Close. 
July ...11.62%4 11.65 11.55 11.55 
Sept. ...12.00 12.00 11.90 1100" 
Oct. ...12.15 12.15 12.05 12.07%4ax 
Dec. ...12.20 12.20 12.10 12.12% 
CLEAR BELLIES— 

July ...13.60 Sexe ae 13.60 
Sept. ...13.95 13.97% 13.90 13.95 
Oct. ...14.05 14.10 14.0214 14.10ax 
SHORT RIBS— 
July ...12.12% 12.12% 
IS see oa 12-49\¢ax 
Oct. ...12.37%4 12.3714 
FRIDAY, JUNE 15, 1928 

Open. Low 
cane Close. 
July ..11.60 c 11.60 11.62% 
Sept. .11.95 2. 11.9214 11.97% 
Oct. ..12.10 2. 12.05-07% 12.12ax 
Nov. ..12.15 f 12.15 12.15n 
Dec. ..12.15 ; 12.15 12.20ax 
CLEAR BELLIES— 
raed are eee 13.70ax 
ns. oa 14.0714ax 
Oct. ..14.25 14.20 14.20ax- 
SHORT RIBS— 

BN 66 365 6s as 
Sept. ..12.47% 12.50 12.47% 
Oct. eb. 








June 16, 1998, 


CHICAGO HOG PURCHASES, 
Purchases of hogs by Chicago pack. 


ers for the week ended Thursday, June 


14, 1928, with comparisons: 


























Week 
ended = Prey. reek 
June 14. week, er 
Armour & Co. .......... 10,006 12,799 11,073 
Anglo-American Proy. Co. 5,172 5,177 3,501 
TT 2 ere 10,677 11,973 8.955 
G. H. Hammond Co..... 6,115 6,016 5.160 
Morris & Oo. .....+.002- 6,217 7,036 6.973 
Wilson & Co. ........... 9,516 10,820 9.998 
Boyd-Lunham Co. ....... 5,660 5,311 3.898 
Western Pkg. & Prov. Co. 10,490 11,734 181068 
Roberts & Oake ........ 6,893 5,614 6,456 
Dittier & Fiart .....0002- 4,736 6,360 7,152 
Independent Pkg. Co..... 4,488 5,367 3.108 
Brennan Pkg. Co........ 7,391 7,636 6,300 
Agar Pkg. Co........... 4,296 4,073 3,800 
Witt Ss da accmee sete 91,657 99,916 88,198 
CHICAGO RETAIL MEATS 
Beef. 
Week 
ended June 15. Cor. wk., 1927, 
No. No. No. No. No. No, 
ia2 4 i Gea 
Rib roast, hvy. end.35 22 16 25 22 w 
Rib roast, lt. end..45 28 20 36 28 2%» 
Chuck roast ........ 26 20 14 2 20 
Steaks, round ...... 4 30 20 40 30 2% 
Steaks, sirl. Ist cur.60 40 22 40 32 2 
Steaks. porterh. ...75 45 29 50 87 2% 
Steaks, flank ...... 2 25 18 28 2 i 
Beef stew, chuck...20 18 12% 20 18 Lay 
Corned briskets, 
ee, eer 22 18 2 22 2 
Corned plates omene® BMt.rPDtSMt ya 
Corned rumps, bnls. 5 22 18 2 22 
Lamb. 
Good. Com. Good. Com, 
Hindquarters ...... 40 30 45 25 
BB sccdacvcous 42 30 45 30 
BLOWS .nccccccee 00020 15 20 5 
Chops, shoulder ....25 20 25 20 
Chops, rib and loin. -60 25 55 25 
Mutton. 
TAGS ccccccees woos se 26 3 
Stew ecvccceces 10 10 ; 
Shoulders ........-- ee 16 é 
Chops, rib and loin.35 os 35 
Pork. 
Loins, 8@10 av.......... 2 22 @%4 
Loins, 10@12 av 21 @23 
Loins, 12@14 av 18 @20 
Toins, 14 and over 16 @18 
GRE sewn cccocces 26 @28 
Shoulders .........s.ce0e 15 @18 
Pre eerie @20 
a peek bones ouns e's @15 
ere @u 
Leaf ‘ard, TAW..-.ccesece @i5 
Hindquarters .........-. 32 @36 
Forequarters .........6e. 18 @% 
RE Siakasgrinnvnssaaenes 32 @36 
eS Pr eee 14 @18 
EME. cakes es eue sede D 12 @% 
0” Se @ @4 
Rib and loin chops ...... @35 @35 
Butchers’ . 
5% @ 6 
fat g 3 @3 
Bone, per 100 lbs........ @50 @i0 
CRE BENGE: sc cenceccer ses @22 @lt 
BE Na oa ste 6 st e340 sw ene @21 @i6 
PPE PT OPE EEE @12 @12 
CURING MATERIALS. 
Bbis. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago..... 9% 
—- refined saltpetre, gran. l.c.l.. + * 
aT tree 
Double refined nitrate of soda, f. 0. b. 
N. ¥. &. S., carioads...........0- 4 
Less than carloads, granulated.. rt 4 
Crystals .....ccsccecsecceccccccces : 5% i] 
Kegs, 100@200 lbs., 1c more. 
Boric acid, carloads, powd., ee 8% & 
Crystals to powdered, in bbls. > a 
5-ton lots OF MOre........sseeee o% 
In bbls. in less than 5-ton lots..... 8% § 
Borax, carloads, powdered, in bbls... 5 4% 
In ton lots, gran. or pow., bbls... 5 4 


Salt— 


Granulated, car lots, per ton, 
cago bulk 


f.o.b. Chi- 


= car lots, per ton, f.o.b. Chicago, 


bul 
Rock, carlots, per ton, f.o.b, Chicago.. 


Sugar— 
Raw sugar, 96 basis, f. o. b. New 
OOS 6.0.5.0:6. 50 4500604 sen nese<eonwe 
Second sugar, 90 basis...........-++ 
Syrup, testing 63 and 65 combined su- 
crose and invert, New York...... 


Standard gran. f.o.b. refiners (2%).. 
Packers’ curing sugar, 100 lb. bags, 
f. o. b. Reserve, La., less 2% 

Packers’ curing sugar, 

f. o. b. Reserve, La., less 2%.....+++ 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. ae 
Country style sausage, fresh in link.... 
Country style sausage, 
Country style sausage, smoked 
Frankfurts in sheep casings 
Frankfurts in hog casings 
Bologna in beef bungs, . sow 
Bologna in cloth, paraffined, choice... . 
Bologna in beef middles, 
Liver sausage in hog bungs 
Liver sausage in beef rounds 
England luncheon specialty 
Minced luncheon specialty 


Fore Sorters, aisles 


~ 
$0 1 Se 90 60 20 


Seen S382 


Steer S Short Loins, No. 1. 
Steer Short i No. 2. 


es 


DRY SAUSAGE. 
Cervelat, choice, in hog a aut 
Thuringer Cervelat .. 


| 


Steer Loin Ends, No. 


B 


& 


| 


a 


Cow tein Ends yg 
1 


ag 


Cee eee ee eeeeeeseeee 


B. 
Milano wen choice, ‘in hog dungs. 


et. 


egnsef Sos GeENErES RFE 


Frisses, choice, in hog middles. 
—, style Salami.......... sutbecoune 


eo 


Mortadella, new condition. : 


Italian style hams. oc eccesccccce eeesece 


SAUSAGE IN OIL. 
Balogna style sausage in beef rounds— 
Small tins, 2 to crate......... ev ceedecesor 
Large tins, 1 to crate 
Frankfurt style sausage in sheep casings 
Small tins, 2 to crate 
Large tins, 1 to crate 
Frankfurt style sausage in pork casings— 
Small tins, 2 to crate 
Large tins, 1 to crate 
Smoked link sausage in pork casings— 
Small tins, 2 to crate 
Fares: tim, T 60 CER ec once cstccccndvene - 8.50 


SAUSAGE MATERIALS. 


Regular pork trimmings 
Special lean pork trimmings 
Extra lean pork trimmings 
Neck bone trimmings 
Pork cheek meat 


Rw BAIN NoOowh 


Beef Tenderloins, "No. 
Beef Tenderloins, No. 2.. 


Hanging Tenderloins .... 


Beef Peetu. 


Braing (per Ib.). 20.000 





Native boneless bull meat (heavy)... 


Beef cheeks (trimmed) 
Dressed canners, 300 lbs. and up. 
Dressed canners, 350 Ibs. and up. 


Se 





Cured pork tongues (can. trim.)........ 
(These are prices to wholesalers, on material 
packed in new slack barrels for shipment.) 


SAUSAGE CASING 
(F. 0 CAGO 


Domestic round, 180 pack 


aw ww 


Wide export rounds es 
Medium export rounds 


No. 1 domestic bungs ee er seme 


Selected wide middlés 





lamb Kidneys, per Ib.... 


Narrows, per 100 yds 
Pat meds., per 100 yds @2.6 
per 100° | a eee iz sat 


pe ayer os a Gres vecwesaccces 
Medium prime bungs 
— prime bungs... 









ee EE 


" Fresh Pork, Ete. 
a Loins, 8@10 Ibs. 


~ . .06@ .08 
Smaller quantities at 


VINEGAR PICKLED PRODUCTS. | 
Regular tripe, 200-1b. bbl. 


Pocket honeycomb tripe, 200%, bbl 
Pork feet, 200-lb. bbl 

Pork tongues, 200-lb. bbl. 
Lamb tongues, long cut, 200- may bbl. 


BARRELED PORK AND BEEF, 
Mess pork, regular 
Family back pork, 20 to 34 pleces. ianae 

Family back pork, 35 to 45 pieces.. 
Clear back pork, 40 to 50 pieces 
Clear plate pork, 25 to 35 pieces 


queantaan for’ large lots. 


BSF ZF 





i 8 


ec = 


- 1 
OrANO 
a) 
& 


Extra plate beef, 200 Ib. bbls 


SER 


8895558998 


_= 
i) 


27. 
28.00 Buttocls BONES 2. ce ccccccccecsectcs 50.00@ 













COOPERAGE. 


Ash pork barrels, black iron hoops.$1.55 gis” 
Oak pork barrels, black iron hoops. 1.80 .3 





Ash pork barrels, galv. iron hoops. 1.75 @1.77 
White oak ham tierces............ @3.12 
Red oak lard tierces.. 2.22% @2.25 
White oak lard tierees. ae ae - 2.42146 @2.45 
OLEOMARGARINE. 


Highest grade natural color animal fat 
margarine in 1 lb. cartons, rolls or 
CUE, S00, | CRUE sa run'code'vc'xs @23 
White animal fat margarine in i Ib. 
cartons, rolls or prints, f.o.b. — @20% 
Nut, 1 Ib. cartons, f.0.b. Chica @l7 
(30 and ia Ib. —_—_ packed tubs, 
-) 





c 
Pastry, 60-lb. tubs, a 2s Guias eose @15 
DRY SALT MEATS. 

Tetra SRGUE CIREUE visas cecciccesek cee @12% 
po i ere er @12% 
Short clear middles, 60-lb. avg......... @12% 
Clear. bellies, 18@20 Ibs........c.ccee. @14 
Clear bellies, 14@16 Ibs.............- @14% 
Rib bellies, 20@25 Ibs........ccaseces @13% 
Rib bellies, 25@30 Ibs...............6. @13% 
Wat backs, 10@12 Ub@......ccccccccces 10% 
Fat backs. 14@16 bs.........ccccccee 11% 
ORME MANNE aw Chek cos Caweranens ge @1uy%y 
BOGE cv ccs sep ucwetesdsssccccevoveceeas @9 

WHOLESALE SMOKED MEATS. 
Fancy reg. hams, 14@16 lbs.......... @23% 
Fancy skd. hams, 14@16 lbs....... ae @24% 
Standard reg. hams, 14@16 lbs ; 
Standard skd. hams, 12@16 Ibs....... @22% 
Plenios, 49S -1WG,. 0. oc ccdwcccceovcencee 16 16% 
Fancy bacon, 6@8 lbs............es0+5 31 
Standard bacon, 6@8 Ibs. ............+- @27 
Fancy bacon strips, 6@7 Ns cs ma haste @24 


Cooked hams, choice, skin on, fatted.. @33 
Cooked hams, choice, skinned, fatted.. @34 








Cooked hams, choice, skinless, fatted.. @36 
Cooked picnics, skin on, fatted........ @24 
Cooked picnics, skinned, fatted........ @25 
Cooked loin roll,, smoked............. @41 
ANIMAL OILS. 
Pee Wa OER ic vis cavadécunaedesisccas @15% 
Extra winter strained ..............6. @12% 
MS OE "OUR oc Cob deewcbnsentcéeews @12 
1 SO ere a 11% 
We, FT TRS Gy ico csciccccccccssaccecees 11 
No. 3. lant of. ..... oe @10% 
Acidless tallow oil ae @10% 
Pure neatsfoot oil ... @15 
Extra neatsfoot oil @11% 
No. 1 neatsfoot oil... @11% 
20 deg. CT neatsfoot @17% 
LARD (Unrefined). 
Prime, steam, cash tierces.......... @11.55 
Rages -SUGMe, | WOON cos ocascccee cweies @10.70 
1 ere errr ay eee re @10.50 
SOUR TOE. cabcndenadéviwecteageass @13.00 
LARD (Refined). 
Pure lard, kettle rendered, per Ib..... @11% 
Pas Teed, PIMOS. oo siisiciee cece -115%@H' 
COIN 5 Sine ds cu Ae o wey ok cwacws ouike -@il% 
OLEO OIL AND STEARINE. 
Oleo oil, extra, in tierces.............. Gio 
Oleo stocks ......... Saesdevveee ecccces 124% @12 
ho GOES eee eee 124%@12% 
Prime No. 2 oleo — iadeeabugeceade 114%@12 
Wee Oe GN MINCE sh ccltinsvancvodevare esses 9%@10 
Prime oleo stearine, eee ll @uy 


TALLOWS AND GREASES. 





Edible tallow, under 1% acid, 45 titre. 9 @ 9% 
Prime packers tallow... <.c.cacsccceect 84%@ 8% 
Too 0 COO, BOG BES... sec acicsacce 74%@ 8 
Wee; DS Ory. GT ESS. oes ccccccecs z @ 7% 
B-White grease, max. 5% acid.. ~. T% 8 
Yellow grease, 10@15 f.f.a.. - TH@ 7% 
Brown grease, 40% f.f.a............00. 7 @™% 
VEGETABLE OILS. 
Crude cottonseed oil in a f.o.b. 

Valley points, nom., prompt........ 8%@ 8% 
White, deodorized in bbls. ep Coe r Chgo. a 
Yellow, deodorized, in bbls............ 10% 
Soap stock, 50% f.f.a., f.0.b......... ‘ 

Corn oil, in tanks, f. 0. b. mills...... 84% @ 8% 


Soya bean, seller’s tank, f.o.b. coast. 9%@ 8% 
Cocoanut oil seller’s tanks, f.0.b. coast @8 
Refined in bbls., c.a.f., Chicago, nom. "0% g10% 


FERTILIZERS. 

Blood, unground and ground........$ aur yo 
WOGRUMEIE Ss 5. c5 eu etic cedanbatesass 

Ground fertilizer, tankage, 10%. - &.25 wt 
Ground fertilizer, tankage, 6 to 9%... 5.00@ 5.25 
Ground raw bone, per ton ... . 32.00@35.00 
Ground steam bone, per ‘y ‘ - 30.00@32.00 
Unground steam bone, per to’ 26. 28.08 
Unground bone tankage, per wn. «++ 23.00@25.00 


HORNS, HOOFS AND BONES. 
No. 1 horns, 75 lb. average per ton.$185.00@200. = 
No. 2 horns, 40 lb. average, per ton = pee ye 





NO... 3. NOEWMB, oo csccccvccescocce aaes @ 80. oo 
Hoofs, black ‘and. striped.......... 38.000 45.00 
WED ov de06bbcdacedvecgece 75.00@ 80.00 
Round shin bones, heavies. abesusna 80.00@ 90.00 
Round shin bones, lights and pcos 55.00@ 65.00 
Heavy Gate ...ccsccccccccccccceve 55.00@ 65.00 
Light flats ...... ceeredeadunceaess German au 
Thigh bones, heavies........ evened 90.00@100.00 
Thigh a, Tent “ant ee area 85.00@ 90.00 
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New York Retailers Meet 


Progress in Meeting Trade Prob- 
lems Reported at Convention 


Delegates to the convention of the 
New York State Association of Retail 
Meat Dealers, held at New York City 
this week, buckled into harness, as it 
were, at the first session, which was 
called on Monday morning at the Hotel 
Pennsylvania, and from then until the 
conclusion of the business program on 
Tuesday afternoon worked unceasingly 
on the many problems confronting the 
industry at this time. 

State President George Kramer pre- 
sided at all sessions. Contrary to the 
usual procedure at state conventions, 
there were no open meetings. 

State Secretary Charles Glatz of 
Rochester in a short address gave the 
very encouraging news that after some 
years of earnest endeavor he had been 
successful in having the Buffalo asso- 
ciation again affiliated with the state 
association. He stated the Buffalo 
association had a big future and would 
look to the state association for sup- 
port. He expressed the hope that be- 
fore another year passed the Polish- 
speaking association of Buffalo would 
also be in line. 

In commenting upon the work done 
by the members in Greater New York 
he stressed the importance of spread- 
ing out to other parts of the state, in 
order that the knowledge and experi- 
ence gained here might be disseminated. 
Mr. Glatz questioned the advisability of 
holding the convention in New York 
City every year instead of in cities 
where a branch was not in existence, as 
had been the original intention. He 
also pointed out the importance of keep- 
ing in touch with the various branches, 
even though the association was now 
working under a business manager, and 
that each branch be informed of all 
arrangements in sufficient time. 


Progress in Sunday Closing. 

Among the various committee re- 
ports was that of the Sabbath Closing 
Committee, and this was given by the 
chairman, Joseph Eschelbacher, who 
said the situation has been a most diffi- 
cut one during the past year, and while 
violations have not been stopped by any 
means, some progress had been made. 
For a time, he explained, excellent work 
was accomplished in Harlem, when the 
state association funds for the work 
gave out and it had to be dropped until 
recently, when Ye Olde New York 


Branch resumed the responsibility of 
financing it. 
Mr. Eschelbacher went on to explain 
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Retail Section 


how the committee worked and the co- 
operation received from the police de- 
partment. As it was an interbranch 
matter affecting the dealers of all the 
boroughs, he as chairman believed it 
should be supported by all the branches, 
or ways and means should be considered 
to appropriate money for the continu- 
ance of the work. 

The situation is deplorable, said Mr. 
Eschelbacher, and will grow worse. 
Therefore he hoped the convention 
would take some definite steps to pro- 
ceed with the work along more con- 
structive lines during the coming year. 

Directors Report Progress. 


In a general report on the activities 
of the New York State Association the 
Board of Directors stated they felt they 
could report real progress since the 
last convention, and enumerated some 
of the work done. Among these were 
the engagement of a business manager 
whose time was devoted entirely to 
state work; the organization of the 
Queensborough, Woodside, Jamaica and 
Westchester County branches, in addi- 
tion to the Staten Island branch, the 
latter having been organized a few 
weeks previous to the last convention; 
the holding of mass meetings for these 
branches, through which considerable 
interest had been aroused, resulting in 
an increase in membership. 

Another activity was interbranch 
educational meetings, which were fos- 
tered by the state association and which 
had good results. The state association 
also cooperated with the Institute of 





CHARLES SCHUCK. 


Washington Heights, New York City 


Elected President New York State Retail 


Meat Dealers Association. 





American Meat Packers in a ham cam. 
paign with a big meeting at the Hote] 
Astor. Another matter was the specig] 
Lamb demonstrations held in Manhat. 
tan, Brooklyn and Staten Island. The 
Sabbath closing law was also reported 
upon by this body. Mention was made 
of the new charter, perfected by the 
committee appointed at the last conven. 
tion, and uniform signs for the mem. 
bers, as well as the presenting of the 
new charter to all the branches. 

The board reviewed the work of the 
vocational educational group, which 
commenced on February 9th under the 
auspices of the New York State Associ. 
ation, with Jacob Bennett, as conference 
leader. The class met for 15 consecu- 
tive Thursdays and the entire course 
was iaid out with the assistance of 
Prof. Barnhart of the Federal Board 
for Vocational Education and the Na- 
tional Association of Retail Meat 
Dealers. 

The board also gave a report of the 
organization of the Food Distributors, 
Inc., its aims and objects. In speaking 
of classification and grading of meats, 
which movement was endorsed and 
recommended at the last convention, 
the board stated that recent reports 
showed there has been an increasing 
demand on the part of the retail mer- 
chant, as well as the public, for classi- 
fied and graded meats. The work of 
the Butchers Mutual Casualty Con- 
pany, although a separate organization, 
was also mentioned in the report. 

In concluding the report the Board 
paid a tribute to the memory of the 
late Moe Loeb, a past state president. 

Competition With Chain Stores. 

Charles Schuck, chairman of _ the 
Food Distributors, Inc., in his report 
gave an outline of the progress and 
development of the corporation to date. 
The company was officially organized 
in February of this year, but for many 
months previous the officers of the vari- 
ous locals and other leading retail mer- 
chants of Greater New York, said Mr. 
Schuck, recognized the changing con- 
ditions of the trade and its direct bear- 
ing upon the future of the individual 
retail meat merchant. The announce- 
ment of the chain grocery systems add- 
ing meat~to their line of groceries, 
together with the trend of merchandis- 
ing in general, of food merchants to 
carry a greater variety of lines, neces- 
sitated something being done to assist 
members in meeting this new compe- 
tition. 

The primary purpose of the Food 
Distributors, Inc., is to take advantage 
of the pooled ‘purchasing power of the 
aggregate membership of the Associa- 
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tion, making possible the purchase of 
all food commodities, shop supplies, 
etc. on a basis which will give them a 
fair chance to compete with low prices 
and hold their own in the struggle of 
the “survival of the fittest.” 

What Meat Men Can Sell. 


The charter of the Food Distributors, 
Inc. is broad and enables the corpora- 
tio to purchase and distribute all types 
of food commodities. In the beginning 
only groceries were handled, but other 
commodities have been added from time 
to time and offered to the retailer. 
These also include meats. The volume 
of business is growing daily, and to 
date approximately 100 retail meat 
dealers throughout Brooklyn, Bronx, 
Westchester and Manhattan have added 
groceries to their meats. 

“As I have pointed out,” said Mr. 
Schuck, “the success of the Food Dis- 
tributors depends entirely upon the co- 
operation given by the members of the 
local branches. During the last four 
or five months encouraging signs of 
increased confidence and cooperation 
has been given on the part of the 
members.” 

Mr. Schuck explained the purchasing 
agents of the corporation are made up 
of men having a wide experience in 
both the grocery and meat business, 
with adequate management and clerical 
help to facilitate service. In conclud- 
ing, Mr. Schuck stated that the com- 
pany has available expert advice as to 
store lay-out, the kind of commodities 
to be handled that can be moved in a 
particular neighborhood, and every pos- 
sible assistance which will be given to 
its members. 


Meat Council Activities. 


As Pendleton Dudley, secretary of 
the Meat Council of New York and 
Eastern Director of the Institute of 
American Meat Packers, was unable to 
be present, his report was read. Among 
other things, Mr. Dudley’s report stated 
that the operating results for the first 
half of the meat packing year com- 
pared favorably with the results for the 
same period a year ago and indications 
point to a somewhat better year from 
the standpoint of profit than the year 

ore. This condition is largely due 
to the pork division of the industry, 
reasonably stable conditions now _pre- 
vailing in the market for live hogs. 
Conditions in the beef division are some- 
what better than a few months ago, 
though still unsatisfactory. 

Retailers no doubt understand that 
unduly high prices for live stock and 
the prevalence of unstablizied condi- 
tions are quite as disturbing to the 
packer as to the retailer. Furthermore 
any basic change in conditions of dis- 
tribution, as is now witnessed in the 
growth of the chain store, creates 
almost as many problems for the whole- 
Siler as for the retailer. Packers are 

seriously concerned over present 
conditions, but they themselves are of 
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no single opinion as to the situation. 

They can make no recommendation 

other than the best thought be given 

to the problem and that organized as- 

sociation effort is far more effective 

than the activity of an individual. 
Meat Trade Education. 

In making a report on the vocational 
education groups Jacob Bennett, who 
acted as conference leader at the 
pioneer class, stated the class met for 
fifteen consecutive Thursdays, from 
February 9th to May 17th, inclusive. 
The official enrollment was fifteen and 
the average attendance between twelve 
and fifteen. The work included ten eve- 
nings devoted to paper and pencil work, 
four to meat cutting demonstrations, 
and the final evening was given to a 
“quiz” at which members of the class 
were required to answer a group of 22 
selected questions. 

Mr. Bennett made suggestions for 
the guidance of future groups, having 
in mind the fact that much of the basis 
on which the present group worked was 
experimental. He thought that a period 
of ten sessions is more desirable than 
fifteen, conveniently divided into six 
evenings for paper-and-pencil work, 
three evenings for meat cutting demon- 
strations, and the final evening for a 
review and check-up of the work done. 

If meat cutting tests are to be held, 











Tell Us Your Troubles 


In this column the retail meat dealer’s 
questions will be answered. 

Address your inquiries to Retail Editor, 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago. 























Wet Meat in Ice Box 


A retail meat dealer in a small 
Western town wants to know what 
makes the meat in his cooler get wet. 
He says: 

Editor The National Provisioner: 

Can you tell me what makes my meat get wet 
in the cooler? We use ice. We have been hav- 
ing a good deal of trouble with this and would 
like to know what is the matter and how we 
can remedy it. 

There is usually poor air circulation 
when meats become wet and moist in 
a refrigerator. Even if ice is used 
there is no reason why the air should 
not be dry. 

Either of the following conditions 
may cause wet meat. 

The refrigerator walls may be poorly 
insulated and have excessive heat leak- 
age. 

The joints, windows and corners of 
the refrigerator may allow heat to get 
into the refrigerator, which causes poor 
circulation inside. 

However, the most probable cause of 
this trouble is obstructed circulation. 
This may be due to the fact that some- 
thing has been placed in the way of 
free circulation of cold air, or it may 
be that the warm air flue and the cold 
air flue in the refrigerator are not 
correctly constructed according to sound 
refrigeration engineering practices. 
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it is recommended that they be held in 
the shops of members of the class or 
members of the association who are 
willing to cooperate, and arranged well 
in advance and in a logical order, under 
the supervision of a particular meat 
dealer who has made such tests in the 
past for his own benefit, and is there- 
fore thoroughly familiar with the 
necessary procedure. 


Kotal and the Ladies. 

National Secretary John Kotal of 
Chicago made a surprise visit to the 
convention and was called upon at vari- 
ous times, answering questions and giv- 
ing opinions. Probably his most im- 
portant talks were on classification and 
meat grading and the new competition, 
as well as the work being done on the 
latter. 

The executive committee of the 
Ladies’ Auxiliary, consisting of Presi- 
dent Mrs. Charles Hembdt, Mrs. Wil- 
liam Kramer and Miss M. B. Phillips 
of THE NATIONAL PROVISIONER, gave 
a report of their activities during the 
year. The report was made by Mrs. 
Hembdt in her usual clear, concise 
manner. A rising vote of thanks by the 
assemblage was given. 

State President George Kramer asked 
Mr. Kotal to explain to the committee 
the work of the Ladies’ Auxiliary in 
Chicago. Mr. Kotal stated there were 
two auxiliaries in that city now, and 
explained how they were functioning. 


Tribute to Trade Associations. 


Other speakers at the Monday eve- 
ning session were Congressman Celler 
and B. F. McCarthy, assistant Chief 
Marketing Specialist, U. S. Department 
of Agriculture.: After detailing the 
many activities of his department of 
the government in behalf of the meat 
trade, Mr. McCarthy said: 

“Before clesing I want to say a word 
about meat dealers’ associations. They 
express ideals extremely ethical and 
businesslike. Were I in the retail busi- 
ness today I would be knocking at your 
gate; but once I got in I weuld stop 
knocking and boost. I would consider 
myself behind the times and at a great 
disadvantage were I not a member. 

“The accomplishments so frequently 
reported show membership a monetary 
advantage, but I should try hard to 
give something to the association. I 
am more convinced all the time that the 
slogan of meat dealers’ associations 
should be ‘Join. for the good you can 
do us.’ Members looking for benefits 
before they have contributed anything 
but dues should be looked upon as 
liabilities. In such a member the 
proper spirit is lacking. 

“Retailers who guard jealously their 
secrets usually have nothing worth 
while to guard. One learned man said 
when he was nearing the end, ‘The only 
things I ever saved were those I gave 
away.’ This may seem paradoxical, but 
the more you think about it the sounder 
it seems. Today there are no secrets in 
retailing. The sources of knowledge 
necessary to this craft-business are 
available to those who would drink 
from the fountain. 

“Those who think they have a mo- 
nopoly of ideas are poor in their own 
conceit. The chances are a thousand 
to one such men could learn from asso- 
ciation meetings far more than they 
could give. I am not departing from 
truth when I say that it is in the appli- 
cation of knowledge that retailers’ suc- 
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cess lie, rather than in its mere pos- 
session. Some will always lead in the 
meat business, and there will always 
be some to fail. But all will surely 
benefit from associated ideas and close 
cooperation.” 

Resolutions and New Officers. 


On Tuesday there were reports of 
the activities of the various branches. 
Resolutions were presented, discussed, 
debated and acted upon. Then they 
were referred to the board of directors 
for further action. 

The last business of the afternoon 
was the election of seven members of 
the board of directors to act for three 
years, as follows: David Van Gelder, 
Al Haas, John Hildemann, William C. 
Wood, William Wild, J. Bartunek and 
Charles Hembdt. Louis Goldschmidt 
was elected for one year to fill an un- 
expired term made vacant by a resig- 
nation. 

The delegates elected to the national 
convention in Philadelphia in August 
are T. Buckley, Charles Glatz, John C. 
Roselle, Charles Hembdt, L. Gold- 
schmidt, Fred Riester, Theo. Meyer, 
David Van Gelder, L. Rossman, Philip 
Gerard, L. Spandau, Frank Burck, Wil- 
liam Helling, George Kramer, Joseph 
Eschelbacher, J. Heim, H. Kirschbaum, 
B. Metzger, I. Werden and William 
Ziegler. 

Immediately after the adjournment 
of the convention the Board of Direc- 
tors went into session and elected offi- 
cers for the coming year. They are: 
Charles Schuck, president; David Van 
Gelder, first vice-president; Philip 
Gerard, second vice-president, Charles 
Glatz, secretary; Herman Kirschbaum, 
treasurer; trustees, Frank Burck, chair- 
man; J. Rossman, Joseph Eschelbacher, 
William Ziegler and Frank Bitz. 

Althourh it was the original inten- 
tion that there would be no social func- 
tions whatever, it was decided during 
the sessions that a fitting dinner be 
given to the new presiding officer, and 
this was held on Tuesday evening in the 
Pennsylvania Hotel. 

The next convention will be held at 
Niagara Falls, and will be for a longer 
period than the one just closed. It is 
practically decided to have the first 
three days devoted to business, and at 
least one or two to pleasure. 

It was also decided to increase the 
per capita dues from $4.00 to $5.00 per 
member. 
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Tell ’Em How to Do It! 


Here is something your 
customers will ‘eat up,” Mr. 
Retailer! 

Very few people know the 
proper way to carve meat at 
the table. A series of two 
articles tells how in plain 
language and shows how by 
means of pictures. Every 
housewife will be glad to 
read it—and so will her hus- 
band. 

These two articles have 
been combined and_ re- 
printed. They may be had 
in quantities at cost, with 
your name on them, if you 
desire. 

Order a supply to distrib- 
ute to your trade. Use the 
coupon below. 

THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 


Please send me.......... reprints 
of your article on ‘Meat Carving.” 
These are to be billed me at cost. 
Put my name on them, as follows: 







































Tell This to Your Trade 


Under this heading will appear 
information which should be of 
value to meat retailers in educating 
their customers and building up 
trade. Cut it out and use it. 










































HAM FILLETS. 


Here is a ham receipt that is dif- 
erent. Perhaps many of your custom- 
ers who are fond of this meat will ap- 
preciate having it. Place it in a con- 
spicuous place in your store where 
housewives can see it: 

Cut a thick slice of ham into strips 
about an inch wide, trim neatly and let 
stand in milk for an hour. : Drain, dip 
in fine bread crumbs, then in beaten 
egg and again in crumbs. Panfry in 
drippings and serve on a hot platter 
garnished with corn fritters. 








NEWS OF THE RETAILERS. 

R. H. Olmstead has purchased the 
meat and grocery business of Neal 
Hamer, East Main St., Kalamazoo, 
Mich. 


The Atlantic & Pacific Tea Co., has 
opened a meat market at 113 East 6th 
Ave., Topeka, Kan. 

John Kemp has purchased the meat 
and grocery business at 1226 North 
Washington St., Junction City, Kan., 
from L. T. Hartshorn. 

J. J. Koenig and Niels Hanson have 
taken over the Westlake Public Market, 
Seattle, Wash., and have changed the 
name to Times Square Public Market. 

John Reed has sold his meat and 
grocery business in Clarksford, Ida., to 
Eugene Ralph. 

F. W. Edgar has engaged in business 
in Salem, Ore., under the name of the 
Highland Cash Grocery & Market. 

H. G. Corgan has purchased the Bel- 
mont Grocery & Market, 880 Belmont 
Ave., Portland, Ore., from Ritter Bros. 

Carl L. Korup has taken over the 
meat market of F. D. Eisman, 544 13th 
Ave. East, Eugene, Ore. 

Millo’s Meat Market is a new busi- 
ness venture in Hoodsport, Wash. 

Mullen & Sons have engaged in the 
retail meat business in Dunlap, Ia. 

J. O. Josendal, Roland, Ia., has sold 
a half interest in his retail meat busi- 
ness to O. M. Anenson. 

Chas. Meyer, Roseau, Minn., has sold 
out his retail meat business to Thos. 
Keyes, 


_is seriously ill. 


~ 
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J. Hardy has engaged in the retajj 
meat business in Osmond, Neb. 

Charles Haas has opened a meat 
market in Vale, S. D. 

Peternel & Guenther, 8th St. ang 
Clare Ave., Sheboygan, Wis., have been 
succeeded by the John Stephani Co, 

James J. Vlack has sold the City 
Market on Lake St., Phillips, Wis,, to 
Joseph Salfronk & Son. : 

The City Market, which has been Jp. 
cated on East Main St., Medford, Ore 
for 12 years, has moved to its new la: 
cation at 121 North Central Ave, 

The Anderson Meat Market and the 
Montana Meat Market, Dillon, Mont 
have consolidated. The business of the 
two markets is now being carried on jn 
the Montana Market on Bannock St. 

J. Beard and C. Blake have taken 
over the Miles Market, Issaquah, Wash, 
The business will be known as the San. 
itary Meat Co. 

The retail meat business of H, 4 
Schurtzman & Sons, Marquette, Ia, has 
been sold to S. F. Krohn. 

J. Buehler Bros. has engaged in the 
retail meat business in Waukesha, Wis, 

J. L. Hjelmstad has sold out his re. 
tail meat business in Ryder, N. D., to 
Thomas L. Wright. } 

Austin Ellsworth has purchased the 
retail meat business of A. Bracke, Fair- 
bury, Neb. 
AMONG RETAIL MEAT DEALERS, 

The Ladies Auxiliary, New York 
State Association of Retail Meat Deal- 
ers, held their final meeting of the sea- 
son on Thursday afternoon of last week 
at the Hotel aicAlpin. The main topic 
was the matter of getting together 
during the summer, and it was decided 
to have a boat ride to Indian Point on 
July 9th. Mrs. E. Schmelzer is the 
hostess for that occasion. It was 
learned with regret that Mrs. William 
Ziegler, past president, was _ seriously 
ill and flowers were sent to her. The 
first fall meeting of the Auxiliary will 
be held on the second Thursday in Sep- 
tember at the Hotel McAlpin. 

On Wednesday evening of last week 
the Bronx Branch held their regular 
meeting with President L. Spandau in 
the chair. Business Manager William 
Wolk of the state association spoke on 
the Food Distributors, Inc. The mem- 
bers voted to go to Philadelphia in a 
body to attend the convention of the 
National Association. The next meet- 
ing will be held on June 20th. 


It was learned with much regret dur- 
ing the week that Mrs. Fred Hirsch 
Mrs. Hirsch is the 
financial secretary of the Ladies’ Auxil- 
iary. 


One of the keynotes of the recent 
state convention was the news that Na- 
tional Secretary Kotal brought about 
National President Emil Schwartz of 
Detroit. It seems that the presidency 
has brought great luck to Mr. Schwarts, 
inasmuch as he is the proud daddy of 8 
bouncing boy. 


Word has been received this week 
from Mr. and Mrs. K. Papp from Paris. 
They left recently on the Leviathan and 
are spending the summer in Europe 
with Mr. Papp’s family. 
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Salesrooms: 
425-485 E, 162nd St. 


A. C. Wicke Mfg. Co. 


Complete Market 
Equipment 


&Y 


NEW YORK CITY 


Main Office and Factory: 406 East 102nd St. 


Phone Atwater 0880 for all 
Branches 


_ 


Bronx Branch: 
739 Brook Ave. 
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| BELL’S 


Patent Parchment 
Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


Write for Samples 
and Prices 


TheWm.G.BellCo. 


189 State St. 





Boston, Mass. 


























NEW YORK NEWS NOTES. 

Dr. J. J. Hayes, assistant general 
superintendent, Armour and Company, 
Chicago, has been in New York for the 
past week. 

E. E. Johnston, formerly of Buffalo 
and now located at Indianapolis as a 
member of the livestock order-buying 
frm of McMurray-Johnston-Walker, 
was in New York for a few days visit- 
ing old friends. 

G. W. Bell, formerly in charge of 
Armour branch houses in the Albany 
territory, is now located at New York 
headquarters, assisting General Super- 
intendent U. P. Adams in direct super- 
vision of houses in the Connecticut val- 
ley and on the east and west shores of 
the Hudson river. 


M. E. Feldman, who has been the 
representative in New York for the 
Canadian Packing Co., Ltd., Montreal, 
Canada, has been appointed sales man- 
ager of the New York office of Allied 
Packers, Inc., 523 West street, New 
York City, and will handle the Cana- 


dian Packing Co. business through the 
Allied Packers’ office. 


O. Andresen, who has been the New 
York sales manager for the Allied 
Packers, Inc., for the past eight years, 
has resigned and will open a brokerage 
office at 835 Washington street, New 
York City. He will be the representa- 
tive in New York for the Columbus 
Packing Company, Columbus, O. Mr. 
Andresen has been well and favorably 
known to the trade; he was formerly 
branch manager for Wilson & Com- 
pany. He has had a varied experience 
covering all branches of the industry. 


David J. Twohig, office manager of 
the New York Butchers’ Dressed Meat 
Company, left for Chicago on Saturday. 
He will take up work in the comp- 
troller’s office of Armour and Com- 
pany, Chicago. On the eve of his de- 
parture the members of the office force 
presented him with a gold watch. The 
presentation was made by Mr. Edwards 
of the sales department. J. J. Moone, 
formerly office manager of Armour and 
Company and recently auditor for Ar- 


mour and Company in the Middle West, 
succeeds Mr. Twohig. 


The annual golf tournament of Wil- 
son & Company and subsidiaries was 
held at the Hillcrest Club House in Ja- 
maica on June 10th. W. H. Hayward of 
the Murray Hill Branch won the first 
prize with a score of 81. The course 
was made quite a few strokes harder 
by the long-cut grass on the rough, 
which accounts for practically everyone 
having an exceptionally poor score. M. 
J. Bauer of the Beekman branch had 
second best in score for the day. 


———— PEt 

MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products 
received at the port of New York for 


the week ended June 9, 1928: 


Point of 
origin. Commodity. 

Canada—Quarters of beef 
Canada—Calf carcasses 
Canada—Beef cuts ................... 
Canada—Smoked pork 


Canada—Meat products ............... 2,734 Ibs 
NE id old dhe dan Ws wcaw yee 8 He 229 Ibs. 
TENN Sr aoe soe dud Adare dace 398 Ibs. 
Brazil—Jerked beef .................. 3,520 Ibs. 
Ireland—Smoked pork ................ 1,748 Ibs. 
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A. Backus, Jr. & Sons 


Dept. N., DETROIT, MICE. 


jp 


Strongest, Best 

















THOMSON & TAYLOR 


Recleaned Whole and Ground 
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NEW YORK MARKET PRICES  sitrws. court met vn come. 


LIVE CATTLE. FRESH PORK CUTS. a 


Steers, good $13.60@14.50 es bg fresh, Western, 10@12 Ibe. | 
Cows, medium 7.75@ 9.40 k derloi fresh 5 
Bulls, light to medium 8.50@ 9.00 ee omanea” frozen : y 

Shoulders, city, 10@12 Ibs. ay, = . 2 

LIVE CALVES Shoulders, Western, 10@12 lbs. : Cocevenry, Cxtens (08 sonnel 
6 Butts, boneless, Western @22 Creamery, first (88 to 91 score) 

Calves, veals, good and ch.......... $16.50@18.00 Butts, regular, eet toga Ibe. ave. .20 Creamery, seconds 
Calves, com. to med 9.50@13.75 Hams, city, fresh, 6@10 Ibs. 1 @22 Creamery, 

Picnic hams, Western, fresh, 6@8 on G EGGS 


LIVE SHEEP AND LAMBS. peck teninan. extra lean 


20 
Kee? aelne Pork trimmings, regular, 50% lean.... 2 (Regular packed.) 
Lambs, spring, good to choice Spareribs, fresh 1 ple 


Lambs, spring med 


LIVE HOGS. toyquy BONES, HOOFS AND HORNS. 
Hoss, 100.299 WR: wisuncnenbonaseexaan 14 @10% Restate Sinn ane, 40 OS Re. FERTILIZER MATERIALS, 


120 Ibs. 9%4@10 per 100 pcs 95.00@100.00 
3 6 iat shin bones, avg. 40 to 45 lbs., BASIS NEW YORE DELIVERY, 


a gg g 75.00 Ammoniates. 
t 6 . 

Surge tanta pe ti i . Ammonium sulphate, balk, delivered per 
White hoofs, per t @ 85.00 100 Ibs. 
Thigh bones, avg. 85 to 90 lbs., per Ammonium sulphate, double bags, 
mt. pieces a" cones 300.0065828:00 100 lbs. f.a.s. New York 

: orns, avg oz. and over, No. is. me 18 
Pigs, 80-140 Ibs. 5 G1s% nee, Ome. Sip Oe. Sad Ones, ES. as oe ek ite, “eek dad ee 
Re 4 * % l. ‘Oo . 
orns, avg. 7% oz. and over, No @ B. P. L. f.o.b. fish factory.......... 5.25 


DRESSED BEEF. Fish “* ne mee ie. 


10% B. P. 
CITY DRESSED. BUTCHERS’ FAT. Fish scrap, acidulated, 6% 


ammonia, 8% 
Choice, native heavy 23 @A% sy tat ; A. P. A. f.0.b. fish factory ........4.00@5te 
re a. = : Breast fat . Soda Nitrate, in bags, 100 lbs. spot.. @2.1 
Edible suet Tanka, and 10 

WESTEEN DEESSED BEEF. Cond. suet B. PT eg ee 15 & 
Native steers, 600@800 lbs 28 Tankage, unground, 9@10% ammonia. .4.50@ 
Native choice, yearlings, 400@600 Ibs .21 )22 A 
Good to choice heifers 21 2 Phosphates. 
Good to choice cows 9 @20 Ome meal, steamed, ea and 50 bags, per 

4 on 


ton 


Acid phosphate, bulk, t. ob. Balti 
more, per ton, 16% flat 


Manure salt, 20% bulk, per ton 
85 Kalnit, 12.4% bulk, per ton.. 
4 Pepper, whi 2 3 Muriate in bags, basis 80%, per ton 
ee eae ribs... 5 @ 3 Sulphate in bags, basis 90%, per ton.. 
hinds and ribs....22 @2 24% @25%4 GREEN CALFSKINS. Beef. 


hinds and ribs....20 5 p Z 
— ps0 vawbaseee 19 1214-14 14-18 18 up Cracklings, 50% unground 
Bene rere 3.55 38.75 4.90 Cracklings, 60% unground 


3. 30 
-20 


YS 
& 


Prime No. 1 Veals. .: 

Prime No. 2 Veals. .27 

Buttermilk No. 1...26 

Buttermilk No. 2...2 2.95 

@ Branded Gruby ; 1.95 

i lbs. avg Number 3 At Value 
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Tenderloins, 5 
Gheulder clods 
Dbl. 


Bags 
In lots of less than 25 bbis.: Bbls. per lb. 


Prime D) )2¢ Double refined saltpetre, granulated.. 6c 5%c & a 
99 \F Double refined saltpetre, pe crystal 7%c 7&c f 

Good ) Double refined large crystal saltpetre. exe 844c 

Medium D Double refined nitrate soda 8%c . 


In 25 barrel lots: 3 
DRESSED SHEEP AND LAMBS. Double refined saltpetre, granulated.. 5%c 5%c || Specialists in skins of quality 
Lambs, choice spring..................35 @38 on 4 ee consignment. Results talk! In 


Lambs, good 5 Double refined nitrate soda, granulated Site 3%c mation gladly furnished. 


Sheep, good 
Sheep, medium Office and Warehouse 


Sheep, common D DRESSED POULTRY. ae ge ae, * 
FRESH KILLED RK, N. Y. 
SMOKED MEATS. oa nH Ho —e belie good: Caledonia 0113-0114 
wis—fres icked—12 to box—fair to 
Hams, ~ A Ibs. —_- Western, 60 to 65 lbs. to dozen, Ib...27 
Hams, 10@12 Ibs. . Western, 48 to 54 lbs. to dozen, Ib...26 
—— wr _ oe. -19%4%@ Western, s to 4 Ibe. to gram, b.. = 
. 5 .- . ? estern, to s. to dozen, Ib... 

Pienies, 6@8 Ibs. ave. 15% @16% Western, 90 t0 35 Ibs. to dozen; b:-23 @23, || Lincoln Farms Product . 

ettes, 6@ light i @l Fowls—fresh—dry pkd.—prime to fey.—12 to box: ; 


ee pam mg Sala : q Western, 60 to 65 Ibs. to dozen, Ib...30 @31 Corporation : a 
Bacon, bonel 














Western 48 to 54 Ibs. to doz Ib 
ee i t 4 Western, 43 to 47 Ibs. to dozen, 1b,..28 @29 Collectors and Renderers of — 


Bacon, boneless, city......... i Ww 
estern, 36 to 42 lbs. to dozen, Ib.. 4 
Pickled bellies, 8@10 Ibs. avg Western, 30 to 35 lbs. to dozen, b.. 
Fowls—frozen—dry pkd.—fair to Ftd 
FANCY MEATS. Western, G0) to'6S ita. Ik 7 ‘@3 || Bones 


55 to 59 Ibs., Ib. 
Fresh steer tongues, untrimmed.. We 43 to 47 lbs., Ib 


fresh steer steer tongues, 1. ¢. trm’d... pouni Wa: > sa, b...: Manufacturer of Poultry F 


sweetbreads, 
coor spring NEW YORK CITY 
Turk 
Wotan, fresm toms. Phone: Caledonia 0114-012 


er: RRR RRR REE sek d Squabs— i 
Beef hanging tenders 26¢ White, 11 to 12 Ibs. to dozen, per Ib. Factory: Fisk St., Jersey City, 
ET dct dispnabihacsenkcass peir Squabs, 9 to 10 lbs 50 @ ~ 





og ee ee is 
Bc 

















